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INTRODUCTION. 


IN'  the  primitive  ages  of  the  world,  when  the 
prefervation  of  human  exigence  was  fup- 
ported  only  by  the  fimple  and  fpontaneous  pro- 
duclions  of  Nature,  Mankind  were  totally  un- 
acquainted with  every  mode  which  has  been 
fince  difcovered  arid  adopted  for  the  gratification 
of  fenfual  indulgence.  As  time  advanced,  the 
people  became  more  difperfed,  and  nations  were 
formed  in  different  parts  of  the  known  world,  fo 
improvement  took  place  as  well  in  the  Art  of 
Cookery,  as  in  the  common  tranfaflions  of  life. 
Every  age  contributed,  by  additional  invention, 
to  the  increafe  of  this  material  and  gratifying 
enjoyment,  till  at  length  thofe  articles,  which 
were  (imply  ufed  in  their  natural  (fate,  became 
refined,  and  were  rendered,  by  art,  not  only 
pleafing,  but  delicioufly  grateful  to  the  palate. 
The  means  of  acquiring  fuch  indulgence  form 
the  lubjecf  of  this  Work^  which  the  Writer  has, 
for  a great  number  of  years  made  it  his  fludy  to 
obtain,  and  which,  he  flatters  himfelf,  will  be 
found  fo  accurate,  clear,  and  concife,  as  to 
render  every  perfon,  who  follows  the  dire6fions 
given,  fo  profefled  a Cook,  as  to  produce  repu- 
tation to  themfelves,  by  giving  the  moft  ample 
fatisfaftion  to  thofe  for  whom  they  provide. 

In  the  execution  of  this  performance,  we 
fliall  proceed  in  regular  gradation  to  defcribe 
the  method  of  properly  dreffing  every  kinrl  of 
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provifion,  as  Fifi,  Flejli,  Fold,  See.  to  all  of 
which  we  fliall  fubjoin  the  manner  of  providing 
their  rerpecli\'c  Sauces,  as  alfo  the  proper  mode 
of  Carving  each  Joint,  Bird,  or  Fifh,  with 
^ Neatnefs  and  Dexterity;  fo  that  the  Houfewife 
will  not  only  be  complete  Miflrefs  of  The  Whole 
Art  of  Cookery,  but  may  alfo  acquit  herfelf  at 
the  table  with  Honour  and  Reputation. 

We  fhall  only  farther  obferve,  that  this  very 
ample  Colle6lion  (which,  excluhve  of  the  com- 
mon courle  of  provihons)  will  contain  every 
thing  yet  invented  for  the  gratification  of  the 
appetite,  is  prel'ented  to  the  public  as  the  molt 
complete  in  its  nature  ever  yet  formed,  the 
whole  being  the  produce  of  time,  Itudy,  and 
experience.  As  fuch  we  lay  it  before  our 
Readers,  not  doubting  but  our  labours  will  be 
rewarded  by  the  advantages  they  will  receive 
from  being  perfedlly  acquainted  with  a complete 
knowledge  of  the  Culinary  Art  in  all  its  relpec- 
tive  Branches. 

The  Receipts  for  each  article  are  formed 
on  fo  eafy  and  'cheap  a Plan,  as  to  be  within  the 
Purchafe  of  all  Ranks  of  People. 

N.  B.  A Copious  Index  will  alfo  be  added, 
whereby  the  Reader  may,  with  eafe  immediately 
refer  to  any  Article  in  this  valuable  Colleftion. 
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HOUSEKEEPER’S  INSTRUCTOR; 

OR, 

UNIVERSAL  FAMILY  COOK. 


CHAP.  I. 

SOUPS  and  BROTHS. 

AS  a proper  mode  is  the  firft  and  moft  judicious 
ftep  that  can  be  taken  in  the  difplay  of  any  fub- 
ject,  fo  we  (hall  commence  our  Work  with  a particular 
dcfcription  of  the  manner  of  making  all  kinds  of  Soups 
and  Broths,  thofe  articles,  in  the  Art  of  Cookery^  being, 
at  moft  entertainments,  whether  of  a public  or  private 
nature,  firft  brought  upon  the  table. 

To  acquire  reputation,  and  give  fatisfa<5tion  to  thofe 
for  whom  any  kind  of  provifion  is  dreffed,  the  firft  grand 
conlideration  of  the  Cook  fhould  be  a pa^rticular  attach- 
ment to  cleanlinefs,  and  this  more  immediately  in  the 
proper  care  of  all  velfels  wherein  fuch  provifion  is  to  be 
drelfed.  They  muft  be  kept  properly  tinned,  and,  as 
foon  as  pofiibie,  after  being  ufed,  well  cleaned,  and 
placed,  with  their  covers  on,  in  fome  fituation  adapted 
for  the  purpofe.  Previous  to  their  being  again  ufed, 
examine  them  very  itriftly,  and  be  careful  that  they  are 
totally  free  from  every  kind  of  greafe,  or  any  particles  of 
fand,  which  will  be  too  apt  to  fecrete  themlelves  in  un- 
oblerved  cavities  of  the  velfels.  To  avoid  this,  rub  the 
palm  of  your  hand  all  round,  with  the  ends  of  your 
fingers  in  the  cavities,  and  if  any  fand  is  left  it  will  ftick 
to  the  flefti,  which  will  naturally  draw  it  out.  After 

this 


6 SOUPS. 

this  wipe  it  all  round  with  a clean  cloth,  and  you 
may  be  pretty  well  latisfied  it  is  thoroughly  cleanfed  for 
ufe.  The  pains  you  have  taken  in  this  firft  degree  of 
care  will  be  amply  repaid  by  the  articles  you  cook  being, 
if  properly  managed  according  to  the  rules  here  laid 
down,  brought  to  table  in  the  higheft  ftate  of  perfection. 

As  a neceflary  prelude  to  the  making  of  Soups  and 
Broths,  we  fhall  introduce  a few  general  obfervations, 
which  we  recommend  as  deferving  the  particular  notice 
and  attention  of  the  cook. 

When  you  make  any  kind  of  Soups,  more  efpecially 
portable,  vermicelli,  or  brown  gravy  Soup,  or,  indeed, 
any  other  that  has  roots  or  herbs  in  it,  always  obferve  to 
lay  the  meat  at  the  bottom  of  your  pan,  with  a good 
lump  of  butter.  Cut  the  herbs  and  roots  fmall,  lay  them 
over  the  meat,  cover  it  clofe,  and  fet  it  over  a flow  fire : 
this  will  draw  all  the  virtue  out  of  the  roots  or  herbs, 
turn  it  to  a good  gravy,  and  give  the  Soup  a different 
flavour  from  what  it  would  have  on  putting  the  water 
in  at  firfl.  As  foon  as  you  find  the  gravy  is  nearly  dried 
up,  then  fill  the  faucepan  with  water,  and  when  it  begins 
to  boil  fkim  off  the  fat,  and  purfue  the  dircClions  given 
for  the  Soup  intended  to  be  made.  In  making  Peafe- 
Soup  obferve,  that  if  they  are  old  you  mufl  ufe  foft 
water  3 but  if  green,  hard  or  fpring  water,  as  it  will 
greatly  contribute  to  the  prefervation  of  their  colour. 
One  principal  thing  to  be  obferved  in  making  all  kinds  of 
Soup  is,  that  no  one  ingredient  is  more  powerful  in  the 
tafte  than  another,  but  that  all  are  as  nearly  as  poflible 
equal,  and  that  the  Soup  be  relifhed  in  proportion  to  the 
purpofe  for  which  it  is  defigned. 

Vermicelli  Soup. 

TAKE  a knuckle  of  veal  and  a ferag  of  mutton, 
from  each  of  which  cut  the  flefli  into  frnall  pieces  about 
the  fize  of  walnuts,  and  mix  them  together,  with  five  or 
fix  thin  dices  of  lean  ham.  Put  into  the  bottom  of  your 
pan  about  four  ounces  of  butter,  and  then  your  meat  3 to 
which  add  three  or  four  blades  of  mace,  two  or  three  car- 
rots, two  parfnips,  two  large  onions,  with  a clove  ftuck  on 

both 
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both  Tides  of  each,  cut  in  four  or  five  heads  of  celery 
wallied  clean,  a bunch  of  fvveet  herbs,  eight  or  ten 
morels,  and  an  anchovy.  When  your  articles  are  thus 
prepared  and  mixed  together  in  the  pan,  cover  it  very 
clofe,  and  fet  it  over  a flow  fire,  without  any  water,  till 
the  gravy  is  drawn  out  of  the  meat.  When  this  is  done, 
pour  it  out  into  a pot  or  large  bafon ; then  let  the  meat 
brown  (taking  care  that  it  does  not  burn)  and  put  into 
the  faucepan  four  quarts  of  water.  Let  the  whole  boil 
gently  till  it  is  wafted  to  three  pints,  then  ftrain  it,  and 
mix  with  it  the  firft;  gravy  drawn  from  the  meat.  Set  it 
on  on  the  fire,  and  add  two  ounces  of  vermicelli,  a nice 
head  of  celery  cut  fmall,  chyan  pepper  and  fait  to  your 
tafte,  and  let  the  whole  boil  about  fix  minutes.  Lay  a 
fmall  French  roll  in  the  foup  difli,  pour  the  Soup  upon 
it,  ftrew  fome  of  the  vermicelli  on  the  furface,  and  then 
ferve  it  to  table. 

Soup  a la  Reine. 

TAKE  a- knuckle  of  veal,  and  three  or  four  pounds 
of  lean  beef,  to  which  put  in  fix  quarts  of  water,  with  a 
little  fait.  When  it  boils-take  off  the  fcum  quite  clean, 
then  put  in  fix  large  onions,  two  carrots,  a head  or  two 
of  celery,  a parfnip,  one  leak,  and  a little  thyme.  Let 
the  whole  flew  together  till  the  meat  is  quite  boiled 
down,  then  ftrain  it  through  a hair  fieve,  and  after  it  has 
flood  about  half  an  hour,  fkim  it  well,  and  clear  it 
off  gently  from  the  fettings  into  a clean  pan.  Boil 
half  a pint  of  cream,  and  pour  it  on  the  crumb  of  a 
fmall  loaf  till  the  whole  is  foaked  in.  Take  half  a 
pound  of  almonds,  blanch  and  beat  them  as  fine  aspof- 
fible,  putting  in  now  and  then  a little  cream  to  prevent 
them  flom  oiling.  Then  take  the  yolks  of  fix  hard 
eggs,  beat  them  with  the  loaf  foaked  in  the  cream,  and 
mix  the  whole  together.  Put  your  broth  again  into 
the  faucepan,  and  when  hot  pour  it  to  your  almonds. 
Strain  it  through  a fine  hair  fieve,  rubbing  it  with  a 
fpoon  till  all  the  virtues  and  flavour  are  extrafted.  Put 
the  whole  into  the  faucepan,  adding  a little  more  cream 

to 


8 SOUPS. 

to  make  it  white.  Set  it  over  the  fire,  keep  ftirring  it 
till  it  boils,  and  fkim  off  the  froth  as  it  rifes.  In  the 
mean  time  foak  the  tops  of  two  French  rolls  in  melted 
butter  in  a ftew'pan  till  they  are  crifp,  but  not  brown  ; 
then  take  them  out  of  the  butter,  and  lay  them  in  a 
plate  before  the  firCj  After  remaining  there  a fliort  time 
put  them  at  the  bottom  of  the  tureen,  pouring  to  them  a 
fmall  quaritity  of  the  Soup.  When  your  Soup  has  been 
thoroughly  fkimmed  from  froth,  and  is  juft  ready  to  boil, 
then  take  it  off,  pour  it  into  the  tureen,  and  ferve  it  hoc 
to  table. — In  making  this  Soup,  particular  care  muff  be 
taken  that  no  fat  be  on  the  furface  of  the  broth  at  the 
time  it  is  poured  upon  the  almonds,  otherwife  the  whole 
will  be  fpoiled. 

Soup  Crejfy. 

CUT  a pound  of  lean  ham  into  fmall  bits,  and  put 
at  the  bottom  of  a ftew-pan,  with  a French  roll  cut  in 
Dices,  and  laid  on  the  top.  Take  two  dozen  heads  of 
celery  cut  fmall,  fix  onions,  two  turnips,  one  carrot, 
fix  cloves,  four  blades  of  mace,  and  two  bunches  of 
water-creffes.  Put  them  all  in  a ftew-pan,  vvith  a pint 
of  good  broth.  Cover  them  clofe,  and  let  them  fweac 
gently  for  about  twenty  minutes,  after  which  fill  it  up 
with  veal  broth,  and  ftew  it  four  hours.  When  , this  is 
done  drain  it  through  a fine  fieve  or  cloth,  and  put  it 
again  into  the  faucepan,  feafoning  it  with  fait  and  a 
little  chyan  pepper.  As  foon  as  it  is  fimmered  up  pour 
it  into  the  tureen,  putting  in  fome  F'rench  roll  toafted 
hard. 

Tranjparent  Soup. 

CUT  off  the  meat  from  a leg  of  veal  as  clean  as  you 
can,  after  which  break  the  bone  in  fmall  pieces.  Put 
the  meat  into  a large  jug,  with  the  bones  at  top,  and  add 
to  it  a bunch  of  fweet-herbs,  a quarter  of  an  ounce  of 
mace,  half  a pound  of  blanched  almonds,  and  pour  in 
four  quarts  of  boiling  water.  Set  it  over  a flow  fire, 
clofe  covered,  and  let  it  (land  all  night.  The  next  day 
take  it  out  of  the  jug,  put  it  into  a clean  faucepan,  and 
' let 
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let  it  boil  (lowly  till  it  is  reduced  to  two  quarts.  During 
the  time  it  boils,  be  particularly'careful  to  take  off  ail 
the  I'cum  and  fat.  Strain  it  into  a large  bowl,  and  when 
you  think  the  flefh  is  perfectly  fettled  at  the  bottom,  fo 
that  no  fediment  can  intermix  with  the  Soup,  put  it  into 
a,  clean  faucepan,  and  intermix  with  it  three  or  four 
ounces  of  boiled  rice,  or  two  ounces  of  vermicelli, 
which  you  like  bed.  When  it  has  boiled  about  a quar- 
ter of  an  hour,  pour  it  into  the  tureen, and  ferve  it  to  table. 

, Almond  Soup. 

TAKE  a quart  of  almonds,  and  beat  them  in  a 
marble  m.ortar,  with  the  yolks  of  fix  hard  eggs,  till  they 
become  a fine  pafte.  Mix  them  by  degrees  with  two 
quarts  of  new  milk,  a quart  of  cream,  and  a quarter  of 
a pound  of  double.-refined  fugar,  beat  fine,  and  ftir  the 
whole  well  together.  When  it  is  properly  mixed,  fet  it 
over  a flow  fire,  and  keep  it  ftirring  quick  till  you  find 
it  of  a good  thicknefs,  then  take  it  off,  pour  it  into 
your  difli,  and  ferve  it  up.  The  principal  care  to  be 
obferved  in  making  this  Soup  is  to  prevent  its  curdling, 
which  can  only  be  done  by  keeping  it  conftantly  ftirring 
till  it  boils. 

Soup  Sanle,  or  Gravy  Soup. 

TAKE  a pound  and  a half  of  lean  ham  cut  in 
flices,  and  put  them  in  the  bottom  of  the  ftew-pan, 
with  about  two  ounces  of  butter  under  them.  Over  the 
ham  put  three  pounds  of  lean  beef,  and  over  the  beef 
rhe  fame  quantity  of  lean  veal.  Put  in  fix  onions  cut  in 
flices,  two  carrots,  and  two  turnips  fliced,  two  heads  of 
celery,  a bunch  of  fweet-herbs,  fix  cloves,  and  two 
blades  of  mace.  Let  there  be  a little  water  at  the  bottom, 
and  when  you  have  gently  drawn  it  till  it  flicks,  put  in 
a gallon  of  boiling  water.  Let  it  ftew  gently  for  two 
hours;  feafon  with  fait  and  chyan  pepper,  and  ftrain  it 
clear  off.  Have  ready  a carrot  cut  in  thin  pieces  about 
two  inches  in  length,  a turnip,  two  heads  of  leeks,  tv;oof 
celery,  two  of  endive  cut  acrofs,  two  cabbage  lettuces  cut 
in  the  fame  manner,  with  a little  forrei  and  chervil.  Put 
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tliefe  info  a (lew-pan,  and  fweat  them  over  the  fire  for 
about  fifteen  minutes;  then  put  them  into  your  Soup. 
Set  the  whole  over  the  fire,  and  let  it  boil  gently  about 
a quarter  of  an  hour  ; then  pour  it  into  your  tureen, 
with  the  cruft  of  a French  roll  on  the  cop,  and  fend  it 
to  table. 

Soup  and  Bouille. 

TAKE  about  five  pounds  of  briflcet  of  beef,  roll  it 
up  as  tight  as  you  can,  and  faften  it  with  a piece  of  tape. 
Put  it  into  a ftew-pan,  with  four  pounds  of  the  leg  of 
mutton  piece  of  beef,  and  about  two  gallons  of  water. 
When  it  boils,  take  off  the  fcum  quite  clean,  and  put 
in  one  large  onion,  two  or  three  carrots,  two  turnips,  a 
leek,  two  heads  of  celery,  fix  or  feven  cloves,  and  fome 
whole  pepper.  Stew  the  whole  very  gently,  clofe  cover- 
ed for  fix  or  feven  hours.  About  an  hour  before  dinner 
drain  the  Soup  quite  clear  from  the  meat.  FTave  ready- 
boiled  carrots  cut  into  fmall  pieces  refembling  wheels, 
turnips  cut  in  balls,  fpinach,  a little  chervil  and  forrel, 
two  heads  of  endive,  and  one  or  two  of  celery  cut  into 
pieces.  Put  thefe  into  a tureen,  with  a Dutch  loaf, 
or  a French  roll  dried,  after  the  crumb  is  taken 
out.  Pour  the  Salt  to  thefe  boiling  hot,  and  add  a 
little  fait  and  chyan  pepper.  Take  the  tape  from 
the  beef,  or  bouille,  and  place  it  in  a difh  by  itfelf, 
with  madded  turnips  and  diced  carrots,  each  in  a fe- 
parate  fmall  difh,  and  in  this  manner  ferve  up  the 
whole. 

Ox  Check  Soup. 

BREAK  the  bones  of  the  cheek,  and  after  having 
wadied  it  thorougly  clean,  put  it  into  a large  ftew- 
pan,  with  about  two  ounces  of  butter  at  the  bottom, 
and  lay  the  flefhy  fide  of  the  cheek  downwards.  Add 
to  it  about  half  a pound  of  lean  ham  cut  in  dices. 
Put  in  four  heads  of  celery  cut  fmall,  three  large  onions, 
two  carrots,  one  parfnip  diced,  and  three  blades  of 
niace.  Set  it  over  a moderate  fire  for  about  a quarter 
of  an  hour,  when  the  virtues  of  the  roots  will  be  ex- 
tracted i 
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rratleJ;  afcer  which  put  to  it  four  quarts  of 'water,  and 
let  it  fimmer  gently  till  it  is  reduced  to  two.  If  you 
mean  to  ufe  it  as  a Soup  only,  ftrain  it  clear  off,  and  put 
in  the  white  part  of  a head  of  celery  cut  in  fmall  pieces, 
with  a little  browning  to  make  it  a fine  colour.  Scald 
two  ounces  of  vermicelli,  and  put  into  the  Soup,  then 
let  it  boil  for  about  tejj^minut^s,  and  pour  it  into  your 
tureen,  with  the  cruft  a Fr^ch  roll,  and  fcrve  it  up. 
If  it  is  to  be  ufed  as  a ftevvpfake  up  the  cheek  as  whole 
as  poftible,  and  have  ready  a boiled  turnip,  and  carrot 
cut  in  fquare  pieces,  a flice  of  bread  toafted,  and  cut  in 
Ihnall  dices,  put  in  a little  chyan  pepper,  ftrain  the  Soup 
through  a hair  fieve  upon  the  whole,  and  carrj^  it  to 
table. 

^iacaroni  Soup. 

MIX  together  three  quarts  of  ftrong  broth  with  one 
iof  gravy.  Take  half  a pound  of  fmall  pipe-macaroni, 
and  boil  it  in  three  quarts  of  water,  with  a little  butter 
in  it  till  it  is  tender,  after  which  ftrain  it  through  a fieve. 
Cut  it  in  pieces  of  about  two  inches  in  length,  put  it 
into  your  Soup,  and  boil  it  for  about  ten  minutes. 
Send  it  to  table  in  a tureen,  with  the  cruft  of  a French 
roll  toafted. 

Calf's  Head  Soup. 

WASH  the  head  as  clean  as  poflib'le,  which  you 
will  the  more  eafily  do  by  ftrewing  a little  fait  on  it  to 
take  out  the  flime.  After  it  is  thoroughly  cleanfed,  put 
it  into  your  ftew-pan,  with  a proper  quantity  of  water, 
and  throw  in  a bunch  of  fweet  herbs,  an  onion  ftuck. 
with  cloves,  five  or  fix  blades  of  mace,  and  fume  pearl 
barley.  When  it  has  ftewed  till  it  is  tender,  put  in  fome 
ftewed  celery.  Seafon  it  with  pepper,  pour  the  Soup 
into  your  dilh,  place  the  head  in  the  middle,  and  ferye  it 
to  table. 

Peafe  Soup  in  the  common  Way, 

PUT  a quart  of  fplit  peas  into  four  quarts  of  water, 
with  fome  roaft  beef  bones,  or  a little  lean  bacon.  Add 
one  head  of  celery  cut  fmall,  with  three  or  four  turnips. 
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Let  It  boll  gently  till  it  is  reduced  to  two  quarts,  and 
then  work  it  through  a cullender  wdth  a wooden  fpoon. 
Mix  a little  flour  and  water  well  together,  and  boil  them 
in  the  Soup.  Add  another  head  of  celery,  with  chyan 
- pepper  and  fait  to  your  tafte.  Cut  a flice  of  bread  in 
dice,  fry  them  a light  brown,  and  put  them  into  your 
difh;  after  which  pour  ii^  the  i^gup,  and  ferve  it  up. 

TAKE  four  or  five  pounds  of  lean  beef,  and  put 
it  Into  fix  quarts  of  water,  with  a little  fait.  When  it 
boils  feum  it  clean,  and  put  in  two  carrots,  three  whole 
onions,  a little  thyme,  and  two  heads  of  celery.  When 
you  have  done  this  put  in  three  quarts  of  peafe,  and 
boil  them  with  the  meat  till  the  latter  is  quite  tender : 
then  ftrairi  the  Soup  through  a hair  fieve,  at  the  fame 
time  rubbing  the  pulp  of  the  peafe  fo  as  to  extradl  all 
their  virtue.  Split  three  gofs-lettuces  into  four  quarters 
each,  and  cut  them  about  four  inches  in  length,  with  a 
little  mint  fhredded  fmall : then  put  half  a pound  of 
butter  in  a ftevv-pan  that  will  hold  your  Soup,  and  put 
the  lettuce  and  mint  into  the  butter,  with  a leek  fliced 
very  thin.  Stew  them  a quarter  of  an  hour,  fliaking 
them  about  often,  and  after  adding  a little  of  the  Soup, 
ftew  them  a quarter  of  an  hour  longer  : then  put  in  your 
Soup,  and  as  much  thick  cream  as  will  make  it  white  j 
keep  ftirring  it  till  it  boils,  fry  a French  roll  in  butter  a 
little  crifp,  put  in  the  bottom  of  the  tureen,  pour  the 
Soup  over,  and  lerve  it  up. 

Green  Peafe  Soup. 

CUT  a knuckle  of  veal  into  thin  flices,  with  one 
pound  of  lean  ham.  Lay  them  at  the  bottom  of  a 
foup-pot,  with  the  veal  uppermoft.  Then  put  in  fix 
onions  cut  in  flices,  with  two  or  three  turnips,  two  car- 
rots, three  heads  of  celery  cut  very  final],  a little  thyme, 
four  cloves,  and  four  blades  of  mace.  Put  a little 
water  at  the  bottom,  cover  the  pot  clofe,  and  draw  it 
gently,  taking  particular  care  the  meat  does  not  flick  to 
the  pan.  When  it  is  properly  drawn,  put  in  fix  quarts 


/ 


S O U P >S.  13 

of  boiling  water,  and  let  it  flew  gently  four  hours, 
Ikimming  it  well  during  the  time.  Take  two  quarts  of 
pcafe,  and  ftew  them  in  fome  of  the  liquor  till  tender  ; 
then  ftrain  them  off  and  beat  them  fine,  put  the  liquor 
in,  and  mix  them  up.  Take  a tammy,  or  fine  cloth, 
and  rub  them  through  till  you  have  rubbed  all  the  pulp 
out,  and  then  put  your  Soup  in  a clean  pot,  with  half 
a pint  of  fpinach  juice,  an^Toil  it  up  for  about  a quar- 
ter of  an  hour  ; feafoT^.withTalt  and  a little  pepper.  If 
you  think  your  Soup  not  thick  enough,  take  the  crumb 
of  a French  roll,  and  boil  it  in  a little  of  the  Soup, 
beat  it  in  a mortar,  and  rub  it  through  your  tammy,  or 
cloth,  then  put  it  into  your  Soup,  and  boil  it  up.  Pour 
the  Soup  over  the  tureen,  with  dice  of  bread  toafted  very 
hard,  and  ferve  it  up. 

Onion  Soup. 

TAKE  eight  or  ten  large  Spanifli  onions,  and  boil 
them  in  m.ilk  and  water  till  they  become  quite  foft, 
changing  your  milk  .and  water  three  times  while  the 
onions  are  boiling.  When  they  are  quite  foft  rub  them 
through  a hair  fieve.  Cut  an  old  cock  into  pieces,  and 
boil  it  for  gravy,  with  one  blade  of  mace.  Then  ftrain 
it,  and  having  poured  the  gravy  on  the  pulp  of  the 
onions,  boil  it  gently,  with  the  crumb  of  a ftale  penny 
loaf  grated  into  half  a pint  of  cream,  and  feafon  it  to 
your  tafte  with  fait  and  chyan  pepper.  When  you  ferve 
it  up,  grate  a cruft  of  brown  bread  round  the  edge  of 
the  difh. — It  will  contribute  much  to  the  delicacy  of  the 
flavour,  if  you  add  a little  ftewed  fpinach,  or  a few 
lieads  of  afparagus. 

Milk  Soup, 

TAKE  two  quarts  of  new  milk,  and  put  into  it 
two  flicks  of  cinnamon,  two  bay  leaves,  a fmall  quan- 
tity of  baflcet  fait,  and  a little  fugar.  While  thele  are 
heating,  blanch  half  a pound  of  fweet  almonds,  and  beat 
them  up  to  a pafte  in  a marble  mortar.  Mix  fome  milk 
with  them  by  a little  at  a time,  and  while  they  are  heat- 
ing, grate  fome  lemon-peel  with  the  almonds,  and  a 
little  of  the  juice  j after  which  ftrain  it  through  a coarfe 
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lieve  j mix  all  together,  and  let  it  boil  up.  Cut  fome 
dices  of  French  bread,  and  dry  them  before  the  fire ; 
foak  them  a little  in  the  milk,  lay  them  at  the  bottom  of 
the  tureen,  pour  in  the  Soup,  and  ferve  it  up. 

Rice  Soup. 

PUT  a pound  of  rice  and  a little  cinnamon  into 
two  quarts  of  water.  Coyer  itAclofe.  and  let  it  fimmer 
very  gently  till  the  rice  is  quit^tigyider.  Take  out  the 
cinnamon,  then  fweeten  it'ftf’^ur  palate;  grate  into  it 
half  a nutmeg,  and  let  it  (land  till  it  is  cold.  Then 
beat  up  the  yolks  of  three  eggs,  with  half  a pint  of 
white  wine  : mix  them  well  together,  and  ftir  them  into 
the  rice.  . Set  the  whole  on  a flow  fire,  and  keep  ftirring 
it  all  the  time,  led  it  fhould  curdle.  When  it  is  of  a 
good  thicknefs,  and  boils,  take  it  up,  and  keep  ftirring 
it  till  you  pour  it  into  your  difh. 

Scotch  Barley  Broth. 

TAKE  a leg  of  beef  cut  into  pieces,  and  boil  it  in 
three  gallons  of  water,  with  a fliced  carrot  and  a cruft 
of  bread.  ' Let  it  continue  boiling  till  reduced  to  one 
half.  Then  ftrain  it  off,  and  put  it  again  into  the  pot, 
with  half  a pound  of  barley,  four  or  five  heads  of  celery 
cut  fmall,  a bunch  of  fweet  herbs,  a large  onion,  a little 
parfley  chopped  fmall,  and  a few  marigolds.  When  this 
has  been  boiled  an  hour  put  in  a large  fowl,  and  let  it 
continue  boiling  till  the  broth  is  quite  good.  Seafon  it 
with  fait  to  your  tafte,  take  put  the  onion  and  fweet- 
herbs,  and  fend  it  to  table  with  the  fowl  in  the  middle. 
The  fowl  may  be  ufed  or  omitted,  according  to  your 
own  diferetion,  as  the  broth  will  be  exceeding  good 
without  it. 

Infteadof  aleg  of  beef  fome  make  this  broth  w'ith  a 
fheep’s  head,  which  muft  be  chopped  all  to  pieces. 
Others  ufe  thick  flank  of  beef,  in  which  cafe  fix  pounds 
muft  be  boiled  in  fix  quarts  of  water.  Put  in  the  barley 
with  the  meat,  and  boil  it  very  gently  for  an  hour, 
keeping  it  clear  from  Icum.  Then  put  in  the  before- 
mentioned  ingredients,  with  turnips  and  carrots  clean 
feraped  and  pared,  and  cut  into  fmall  pieces.  Boil  all 

together 
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together  Ibfcly  till  you  find  the  broth  very  good,  and 
leafon  it  to  your  palate.  Then  take  it  up,  pour  the 
broth  into  your  difli  or  tureen,  put  the  beef  in  the 
middle,  with  carrots  and  turnips  round  the  difli,  and 
lend  it  hot  to  table. — This  is  a very  comfortable  repaft, 
more  particularly  in  cold  and  fevere  weather. 

Soup  Lorraine. 

TAKE  a pound  of  almonds,  blanch  them,  and  beat 
them  fine  in  a mortar,  with  a very  little  water  to  keep 
them  from  oiling.  Then  take  all  the  white  part  of  a 
large  roafted  fowl,  with  the  yolks  of  four  poached  eggs, 
and  pound  all  together  as  fine  as  poflible.  Take  three 
quarts  of  ftrong  veal  broth,  let  it  be  very  white,  and  all 
the  fat  clean  fkimmed  off.  Pour  it  into  a ftew-pan 
with  the  other  ingredients,  and  mix  them  well  together. 
Boil  them  gently  over  a flow  fire,  and  mince  the  white 
part  of  another  fowl  very  fine.  Seafon  it  with  pepper, 
fait,  nutmeg,  and  a little  beaten  mace.  Put  in  a bit  of 
butter  about  the  fize  of  an  egg,  with  a fpoonful  or  two 
of  the  Soup  (trained,  and  fet  it  over  the  fire  to  be  quite 
hot.  Cut  two  French  rolls  into  thin  flices,  and  fet 
them  before  the  fire  to  crifp.  Then  take  one  of  the 
hollow  loaves  which  are  made  for  oyfters,  and  fill  it  with 
the  minced  fowl : clofe  the  roll  as  neat  as'poffible,  and 
keep  it  hot.  Strain  the  Soup  through  a very  fine  fieve 
into  a clean  faucepan,  and  let  it  fhew  till  it  is  of  the 
thicknefs  of  cream.  Put  the  crifped  bread  into  the 
difli  or  tureen,  pour  the  Soup  over  it,  place  the  roll  with 
the  minced  meat  in  the  middle,  and  ferve  it  up. 

Soup  Maigre. 

PUT  half  a pound  of  butter  into  •'  deep  (lewpan, 
(hake  it  about,  and  let  it  (land  till  it  ha:  done  making 
a noife  ; then  throw  in  fix  middle-fized  onions  pealed 
and  cut  fmall,  and  fhake  tliem  about.  Take  a bunch 
of  celery,  clean  walked  and  picked,  cut  it  into  pieces 
about  half  an  inch  in  length  j a large  handful  of  fpinacii 
clean  wadied  and  picked,  a good  lettuce  (if  it  can  be 
got)  cut  fmall,  and  a bundle  of  parfley  chopped  fine. 
Shake  all  thefe  well  together  in  the  pan  for  a quarter  of 

an 


i6  SOUPS. 

an  hour,  and  then  ftrevv  in  a little  flour  : fhir  all  toge- 
ther in  the  ftew-pan,  and  put  in  two  quarts  of  water,, 
Throw  in  a handful  of  hard  dry  cruft,  with  about  a 
quarter  of  an  ounce  of  ground  pepper,  and  three  blades 
of  mace  beat  fine.  Stir  all  together,  and  let  it  boil 
gently  for  about  an  hour : then  take  it  off,  beat  up  the 
yolks  of  two  eggs,  and  ftir  them  in  with  one  fpoonful 
of  vinegar.  Pour  the  whole  into  a foup-dilh,  and 
fend  it  to  table. — If  thefeafon  of  the  year  will  admit,  a 
pint  of  green  peafe  boiled  in  the  Soup  will  be  a material 
addition. 

Giblet  Soup. 

TAKE  four  pounds  of  gravy  beef,  two  pounds  of 
feragof  mutton,  and  two  pounds  of  ferag  of  veal.  Put 
thefe  into  a faucepan  with  two  gallons  of  water,  and  let 
them  ftew  very  gently  till  the  broth  begins  to  have  a 
good  tafte.  Then  pour  it  out,  let  it  (land  till  it  is  cold, 
and  fleim  off  all  the  fat.  Take  two  pair  of  giblets  well 
fcalded  and  cleaned,  put  them  into  the  broth,  and  let 
them  fimmer  till  they  are  very  tender.  Take  out  the 
giblets,  and  ftrain  the  Soup  through  a cloth.  Put  a 
piece  of  butter  rolled  in  flour  into  your  ftewpan,  and 
make  it  of  a light  brown.  Have  ready,  chopt  fmall, 
fome  parfley,  chive,  a little  pennyroyal,  and  a fmall 
quantity  of  fweet-marjoram.  Place  the  Soup  over  a 
very  flow  fire  ; put  in  the  giblets,  fried  butter,  herbs, 
a little  Madeira  wine,  fome  fait,  and  chyan  pepper. 
Let  them  fimmer  till  the  .herbs  are  tender,  and  then  fend 
the  Soup  to  table  with  the  giblets  intermixed. 

Hodge  *Podgc. 

TAKE  a pound  of  beef,  a pound  of  veal,  and  a 
pound  of  ferag  of  mutton.  Cut  the  beef  into  fmall 
pieces,  and  put  the  whole  into  a faucepan,  with  tvvo 
quarts  of  water.  Take  an  ounce  of  barley,  an  onion, 
a fmall  bundle  of  fweet-herbs,  three  or  four  heads  of 
celery  waflied  clean  and  cut  fmall,  a little  mace,  two 
or  three  cloves,  and  fome  whole  pepper,  tied  all  in  a 
piece  of  clothj  and  throw  into  the  pot  with  the  meat, 
three  turnips  pared  and  cut  in  two,  a large  carrot  feraped 
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clean,  and  cut  in  fix  pieces,  and  a fmall  lettuce.  Cover 
the  pot  clofe,  and  let  it  ftew  very  gently  for  five  or  fix 
hours;  then  take  out  the  fpice,  fvveec  herbs  and  onion, 
pour  all  into  .a  foup  dilh,  feafon  it  with  fait,  and  fend  it 
to  table. 

Cow  Heel  Soup.  - 

TAKE  four  pounds  of  lean  mutton,  three  of  beef, 
and  two  of  veal ; cut  them  acrofs,  and  put  them  into  a 
pot,  with  an  old  fowl,  and  four  or  five  dices  of  lean 
ham.  Let  thefe  ftew  without  any  liquor  over  a very 
flow  fire,  but  be  careful  they  do  not  burn  to  the  pot. 
As  foon  as  you  find  the  meat  begin  to  flick  to  the 
bottom,  ftir  it  about,  and  put  in  feme  good  beef  broth 
clear  of  all  fat : then  put  in  Ibme  turnips,  carrots,  and 
celery  cut  fmall,  a bunch  of  fweet  herbs,  and  a bay 
leaf;  then  add  fome  more  clear  broth,  and  let  it  ftew 
about  an  hour.  While  this  is  doing,  take  a cow-heel, 
fplit  it,  and  fet  it  on  to  boil  in  I'omc  of  the  fame  broth. 
When  it  is  very  tender  take  it  off,  and  fet  on  a ftewpan 
with  fome  crufts  of  bread,  and  fome  more  broth,  and 
let  it  foak  eight  or  ten  minutes.  When  the  foup  is 
ftewed  till  it  taftes  rich,  lay  the  crufts  in  a tureen,  and 
the  two  halves  of  the  cow-heel  upon  them.  Then  pour 
• in  the  foup,  feafon  it  to  your  palate,  and  ferve  it  to 
table. 

White  Soup. 

TAKE  a knuckle  of  veal,  a large  fowl,  and  a pound 
of  lean  bacon:  put  thefe  into  a faucepan  with  fix  quarts 
of  water : add  half  a pound  of  rice,  two  anchovies,  a 
few  pepper  corns,  a bundle  of  fv/eet  herbs,  two  or  three 
onions,  and  three  or  four  heads  of  celery  cut  in  flices. 
Stew  them  all  together,  till  the  foup  is  as  ftrong  as  you 
would  have  it,  and  then  ftrain  it  through  a hair  fieve, 
into  a clean  earthen  pan,  I,et  it  ftand  all  night,  and 
the  next  day  take  off  the  feum  very  clean,  and  pour  the 
liquor  into  a ftewpan.  Put  in  half  a pound  of  fweet' 
almonds  beat  fine,  boil  it  for  about  a quarter  of  an  hour 
and  ftrain  it  through  a lawn  fieve.  Then  put  in  a pint 
of  cream,  with  the  yolk  of  an  egg,  ftir  all  together,  let 
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it  boil  a few  minutes,  then  pour  it  into  your  tureen,  and 
ferve  it  up. 

Gravy  Soup. 

TAKE  a fhin  of  beef,  with  the  bone  well  chopped, 
and  put  it  into  your  faucepan  with  fix  quarts  of  water, 
a pint  of  peafeand  fix  onions.  Set  it  over  the  fire,  and 
let  it  boil  gently  till  the  juices  of  the  meat  are  drawn 
out:  then  ftrain  the  liquor  through  a fieve,  and  add  to 
it  a quart  of  ftrong  beef  broth.  Seafon  it  to  your  tafte 
with  pepper  and  fait,  and  put  in  a little  celery  and  beet 
leaves;  and  when  it  has  boiled  till  the  vegetables  are 
tender,  pour  it  into  a tureen,  and  take  it  to  cable. 

Hare  Soup. 

CUT  a large  hare  into  pieces,  and  put  it  into  an 
earthen  mug,  with  three  blades  of  mace,  two  large 
onions  a little  fait,  a red-herring,  half  a dozen  large 
morels,  a pint  of  red  wine,  and  three  quarts  of  water. 
Bake  it  three  hours  in  a quick  oven,  and  then  ftrain  the 
liquor  into  a ftewpan.  Have  ready  boiled,  four  ounces 
of  French  barley,  and  put  in;  juft  fcald  the  liver,  and 
rub  it  through  a fieve  with  a wooden  fpoon ; put  it  into 
the  foup,  fet  it  over  the  fire,  but  do  not  let  it  boil. 
Keep  it  ftirring  till  it  is  on  the  brink  of  boiling,  and 
then  take  it  off.  Put  fome  crifped  bread  ir\to  your 
tureen,  and  pour  the  foup  into  it. — This  ib  a moft  de- 
licious rich  foup,  and  calculated  for  large  entertainments! 
If  any  other  kind  of  foup  is  provided,  this  fhould  be 
placed  at  the  bottom  of  the  table.  > 

Pan-tridge  Soup. 

TAKE  two  large  old  partridges,  fttin  them,  and  cut 
them  into  pieces,  with  three  or  four  ftices  of  ham,  a 
little  celery,  and  three  large  onions  cut  in  flices.  Fry 
them  in  butter  rill  they  are  brown,  but  be  fure  you  do 
not  let  them  burn.  Then  put  them  into  a ftewpan, 
with  three  quarts  of  boiling  water,  a few  pepper  corns, 
and  a little  fait.  After  it  has  ftew'ed  gently  for  two 
hours,  ftrain  it  through  a fieve,  put  it  again  into  your 
ftewpan,  with  fome  ftewed  celery  and  fried  bread. 

When 
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Vvhen  it  is  near  boiling,  pour  it  into  your  tureen,  and 
fcrve  it  up  hot. 

Cray-Fijh  Soup. 

BOIL,  an  hundred  Trelli  cray-fifh,  as  alfo  a fine  lobfter 
and  pick  the  meat  clean  out  of  each.  Pound  the  fhells 
of  both  in  a mortar  till  they  are  very  fine,  and  boil  them 
in  four  quarts  of  v'ater  with  four  pounds  of  mutton,  a 
pint  of  green  fpUt  peas  nicely  picked  and  walked,  a large 
turnip,  a carrot,  an  onion,  mace,  cloves,  an  anchovy, 
a little  thyme,  pepper  and  fait.  Stew  them  on  a flow, 
fire  till  all  the  goodnefs  is  out  of  the  mutton  and  fliells; 
then  ftrain  it  through  a fieve,  and  put  in  the  meat  of 
vour  cray-fifli  and  lobfter,  but  let  them  be  cut  into  very 
fmall  pieces,  with  the  red  coral  of  the  lobller,  if  it  has 
any.  Boil  it  half  an  hour,  and  juft  before  you  ferve  it 
up,  add  a little  butter  melted  thick  and  fmooth  : ftir  it 
round  vvhen  you  put  it  in,  and  let  it  fimmer  very  gently 
about  ten  minutes.  Fry  a French  roll  nice  and  brown,, 
lay  it  in  the  middle  of  the  difli,  pour  the  foup  on  it,  and 
ferve  it  up  hot. 

Eel  Soup. 

TAKE  a pound  of  eels,  which  will  make  a pint  of 
good  foup,  or  any  greater  weight,  in  proportion  to  the 
quantity  of  foup  you  intend  to  make.  To  every  pound 
of  eels  put  a quait  of  water,  a cruft  of  bread,  two  or* 
three  blades  of  mace,  a little  v;hole  pepper,  an  onion, 
and  a biinch  of  fweet  herbs.  Cover  them  clofe,  and  let 
them  boil  till  half  the  liquor  is  wafted : then  ftrain  it, 
and  toaft  lome  bread;  cut  it  fmall,  lay  the  bread  in  your 
dilh,  and  pour  in  the  foup. — This  foup  is  very  balfamic, 
and  particularly  nutricious  to  weak  conftitutions. 

Oyjler  Soup. 

TAKE  a pound  of  Ikate,  four  or  five  flounders,  and 
two  eels;  cut  them  into  pieces,  juft  cover  them  with 
water,  and  feafon  with  mace,  an  onion  ftuck  with  cloves, 
a head  of  celery,  two  parfley  roots  fliced,  fome  pepper 
and  fair,  and  a bunch  of  fweet  herbs.  Cover  them  down 
clofe,  and  after  they  have  fimmered  about  an  hour  and 
an  half,  ftrain  the  liquor  clear  off,  and  put  it  into  a 
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clean  faucepan.  In  the  mean  time  take  a quart  of 
oyfters  bearded,  and  beau  them  in  a -mortar  with  the 
yolks  of  fix  eggs  boiled  hard.  Seafon  it  with  pepper, 
lair,  and  grated  nutmeg,  and  vvhen  the  liquor  boils, 
put  all  into  it.  Let  the  whole  boil  till  it  becomes  of 
the  thicknefs  of  cream,  then  take  it  off,  pour  it  into 
your  tureen,  and  ferve  it  to  table. 

Mutton  Broth. 

TAKE  a neck  of  mutton  about  fix  pound:.,  cut  it  in 
two,  boil  the  i'erag  part  in  a gallon  of  water,  fkim  it 
well,  and  then  put  in  a fmall  bundle  of  fweet  herbs,  an 
onion,  and  a good  cruft  of  bread.  When  the  ferap  has 
boiled  about  an  hour,  put  in  the  other  part  of  the  mut- 
ton, and  about  a quarter  of  an  hour  before  the  meat  is 
done,  put  in  a turnip  or  two,  fome  dried  marigolds, 
and  a few  chives  with  parficy  chopped  fmall,  and  feafon 
it  with  fait.  You  may  at  firft  put  in  a quarter  of  a 
pound  of  barley,  or  rice,  which  both  thickens  it  and 
contributes  a grateful  fiavour.  Some  like  it  thickened 
with  oatmeal,  and  fome  with  bread  ; and,  inftead  of 
fweet  herbs  and  onion,  feafon  it  with  mace ; but  this  is 
mere  fancy,  and  determined  by  the  different  palates  of 
different  people.  If  you  boil  turnips  as  fauce  to  the 
meat,  let  it  be  done  by  themfelves,  otherwife  the  flavour, 
by  being  too  powerful,  will  injure  the  broth. 

Beef  Broth. 

TAKE  a leg  of  beef  with  the  bone  well  (bracked, 
wafli  it  thoroughly  clean,  and  put  it  into  your  pot  with  a 
gallon  of  water.  Scum  it  well,  and  put  in  two  or  three 
blades  of  mace,  a fmall  bunch  of  paifley,  and  a large 
cruft  of  bread.  Let  it  boil  till  the  beef  and  finews  are 
quite  tender.  Cut  fome  toafted  bread,  and  put  into 
your  tureen,  then  lay  in  the  meat,  and  pour  the  loop  all 
oyer. 

Bvef  Drink. 

TAKE  a pound  and  a half  of  lean  beef,  cut  it  into 
fmall  pieces,  and  put  it  into  a gallon  of  water,  with  the 
under  cruft  of  a penny  loaf,  and  a little  fait.  Let  it  boil 
till  it  is  reduced  to  two  quarts,  then  ftrain  it  off.  and  it 
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will  be  very  good  drink. — Obferve,  that  when  you  firil 
put  the  meat  into  the  water,  that  it  is  clear  of  all  fkin 
and  fat. 

Strong  Be^f  Broth  to  keep, 

TAKE  part  of  a leg  of  beef,  and  the  ferag  end  of  a 
neck  of  mutton.  Break  the  bones  well  of  each,  and 
put  to  it  as  much  water  as  will  cover  it,  with  a little 
fait.  When  it  boils  fleim  it  clean,  and  put  to  it  a large, 
onion  ftuck  with  cloves,  a bunch  of  fweet  herbs,  fome 
pepper,  and  a nutmeg  quartered.  Let  thefe  boil  till  the 
virtues  of  the  mace  are  drawn  out,  then  (train  the  foup 
through  a fine  fieve,  and  keep  it  for  ufe. 

Veal  BrMh. 

STEW  a knuckle  of  veal  in  about  a gallon  of  water, 
put  in  two  ounces  of  rice  or  vermicelli,  a little  fait,  and 
a blade  of  mace.  Vv^hen  the  meat  is  thoroughly  boiled, 
and  the  liquor  reduced  to  about  one  half,  it  will  be  very 
good,  and  fit  for  ufe. 

Chicken  Broth. 

SKIN  a large  old  fowl,  cut  off  the  fat,  break  the 
fowl  to  pieces,  and  put  it  into  two  quarts  of  water, 
vvith  a good  cruft  of  bread,  and  a blade  of  mace. 
Let  it  boil  gently  five  or  fix  hours ; then  pour 
off  all  the  liquor,  put  a quart  more  boiling  water 
to  it,  and  cover  it  clofe  : let  it  boil  fofely  till  it  is 
good  j then  (train  it  off,  and  fcafon  it  with  a little  fait. 
In  the  mean  time  boil  a chicken,  and  fave  the  liquor; 
and  when  the  flefh  is  eat  take  the  bones,  break  them, 
and  put  them  to  the  liquor  in  which  you  boiled  the 
chicken:  with  a blade  of  mace,  and  a cruft  of  bread. 
When  the  juice  of  the  bones  are  extradted  (train  it  off', 
mix  it  with  the  other  liquor,  and  fend  it  to  table. 

Spring  Broth, 

TAKE  a cruft  of  bread,  and  about  a quarter  of  a 
pound  of  fre(b  butter-,  put  them  into  a fuup-pot,  or 
itewpan,  with  a good  quantity  of  herbs,  as  beet,  forrel, 
chervil,  lettuce,  leeks,  and  purfiain,  all  v/afiied  clean, 
and  coarfely  chopped.  Put  to  them  a quart  of  water, 
and  let  them  ftew  till  it  is  reduced  to  one  half,  when  it 
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will  be  fit  for  life. — This  is  an  excellent  purifier  of  the 
blood. 

Plmib  Porridge  to  keep. 

TAKE  a leg  and  a fiiin  of  beef,  put  them  into  eight 
gallons  of  water,  and  boil  them  till  the  meat  is  quite 
tender.  When  the  broth  is  ftrong,  ftrain  it  off,  fhake 
out  the  meat,  and  put  the  broth  again  into  the  pot. 
Slice  fix  penny  loaves  thin,  cutting  off  the  tops  and 
bottoms,  put  fome  of  the  liquor  to  them,  cover  them 
over,  and  let  them  foak  for  a quarter  of  an  hour ; then 
boil  and  ftrain  it,  and  put  it  into  your  por.  When  the 
whole  has  boiled  a fhort  time,  put  in  five  pounds  of 
ftevved  raifins  of  the  fun,  and  two  pounds  of  prunes. 
After  it  has  boiled  a quarter  of  an  hour,  put  in  five 
pounds  of  currants  clean  wailied  and  picked.  Let  thefe 
boil  till  they  fwell,  and  then  put  in  three  quarters  of  an 
ounce  of  mace,  half  an  ounce  of  cloves,  and  two  nut- 
megs, all  beat  fine.  Before  you  put  thefe  into  the  pot, 
mix  them  with  a little  cold  liquor,  and  put  them  in  but 
a fliort  time  before  the  whole  is  done.  When  you  take 
off  the  pot,  put  in  three  pounds  of  fugar,  a little  fait  a 
quart  of  fack,  a quart  of  claret,  and  the  juice  of  two  or 
three  lemons.  If  you  think  proper,  inftead  of  bread  you 
may  thicken  it  with  fago.  Four  your  porridge  into 
earthen  pans  and  keep  it  for  ufe. 

Mock-Turtle  Soup. 

SCALD  a calfs  head  with  the  fkin  on,  and  take  off 
the  horny  part,  which  muft  be  cut  into  pieces  about  two 
inches  fquare.  Let  thefe  be  well  walked  and  cleaned, 
then  dry  them  in  a cloth,  and  put  them  into  a ftew-pan, 
with  four  quarts  of  water  made  as  follows  ; Take  fix  or 
feven  pounds  of  beef,  a calf’s  foota  fliank  of  ham,  an 
onion,  two  carrots,  a turnip,  a head  of  celery,  fome 
cloves  and  whole  pepper,  a bpnch  of  fweet  herbs,  a little 
lemon  peel  and  a few  trufftes.  Put  thefe  into  eight 
quarts  of  water,  and  let  it  ftew  gently  till  the  broth  is 
reduced  one  halfj  then  ftrain  it  off,  and  put  it  into  the 
ftew-pan  with  the  the  horny  parts  of  the  calf’s  head. 
Add. fome  knotted  marjoram,  a little  favory,  thyme,  and 
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parlley,  all  chopped  fmall  together,  with  Tome  cloves 
and  mace  pounded,  a little  chyan  pepper,  home  green 
onions,  a lhalot  cut  fine,  a few  chopped  mufhrooms, 
and  half  a pint  of  Maderia  wine.  Stew  all  thefe  toge- 
ther gently  till  the  foup  is  reduced  to  two  quarts;  then 
beat  a little  broth,  mix  fome  flower  fmooth  in  it,  with 
the  yolks  of  two  eggs,  and  keep  it  ftirring  over  a gentle 
fire  till  it  is  near  boiling.  Add  this  to  the  foup,  keeping 
it  flirring  as  you  pour  it  in,  and  let  them  all  flew  toge- 
ther for  another  hour.  When  you  t?.ke  it  off  the  fire, 
fqueeze  in  the  juice  of  half  a lemon,  and  half  an  orange, 
and  throw  in  fome  broiled  forcemeat  ball.  Pour  the 
whole  into  your  tureen,  and  ferve  it  hot  up  to  table. 
— This  is  a rich  foup,  and  to  mofl:  palates  delicioufly 
gratifying. 

Portable  Soup. 

THIS  foup  (which  is  particularly  calculated  for  the  ufe 
and  convenience  of  travellers,  from  its  not  receiving  any 
injury  by  time,)  mufl:  be  made  in  the  following  manner. 
Cut  into  fmall  pieces  three  large  legs  of  veal,  one  of  beef, 
and  the  lean  part  of  a ham.  Put  a quarter  of  a pound 
of  butter  at  the  bottom  of  a large  cauldron,  then  lay  in 
the  meat  and  bones,  with  four  ounces  of  anchovies,  and 
two  ounces  of  mace.  - Cut  off"  the  green  leaves  of  five  or 
fix  heads  of  celery,  wafh  the  heads  quite  clean,  cut  them 
fmall,  put  them  in  with  three  large  carrots  cut  thin, 
cover  the  cauldron  quite  clofe,  and  fet  it  over  a mode- 
rate fire.  When  you  find  the  gravy  begins  to  draw, 
keep  taking  it  up  till  you  have  got  it  all  out;  then  put 
water  in  to  cover  the  meat;  fee  it  on  the  fire  again,  and 
let  it  boil  gently  for  four  hours;  then  ftrain  it  through  a 
hair  fieve  into  a clean  pan,  till  it  is  reduced  to  one  part  out 
of  three.  Srain  the  gravy  you  draw  from  the  meat  into 
the  pan,  and  let  it  boil  gently  till  you  find  it  of  a glu- 
tinous confiflence,  obferving  to  keep  fleimming  off' the 
fat  clean  as  it  rifes.  You  mufl  take  particular  care, 
when  it  is  nearly  enough,  that  it  does  not  burn.  'Seafon 
it  to  your  tafle  with  chyan  pejiper,  and  pour  it  on  flat 
earthen  difhes  a quarter  of  an  inch  thick.  Let  it  ftand 
till  the  lyfxt  day,  and  then  qut  it  out  by  round  tins  a 
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little  larger  than  a crown  piece.  Lay  the  cakes  in  difiics, 
and  fet  them  in  the  fun  to  dry,  to  facilitate  which  turn 
them  often.  When  the  cakes  are  dry  put  them  into  a 
tin  box,  with  a piece  of  clean  white  paper  between  each, 
and  keep  them  in  a dry  place.  If  made  in  frofty  weather, 
it  will  be  fooner  formed  into  its  proper  folidity. — This 
loup  is  not  only  particularly  ufeful  to  travellers,  but  is 
alfo  exceeding  convenient  to  be  kept  in  private  families  j 
for  by  putting  one  ot  the  cakes  into  a faucepan,  with 
about  a pint  of  water,  and  a little  fait,  a bafon  of  good 
broth  may  be  had  in  a few  minutes.  There  is  alfo 
another  great  convenience  in  it;  that  by  boiling  a fmall 
quantity  of  water  w ith  one  ot  the  cakes,  it  will  make  an 
excellent  gravy  for  roaft  turkies  or  fowls, 

\_In  the  direBloiii  given  for  making  the  reJpeUive  articles 
contained  in  this  chapter,  fiich  a.  quantity  oj  each  ingredient 
is  Jo  calculated,  that  all  may  he  brought  to  table  in  their 
proper Jlate  oJ perJeBion.  The  Cook  has,  therefore,  only  to 
obferve,  that  when  Jhe  provides  either,  to  proportion  the 
proper  quantity  of  ingredients  according  to  the  number  of 
people  for  tvho7n  Jhe  provides,  as  in  that  cafe  a little  quan- 
tity may  be  made  no  Itjs  good  with  a large,  and  ajmall  fa- 
mily pojfejs  equal  enjoyment  with  the  mojl  elevated  cha- 
rablers. — This  is  a guide  which  Jkoiild  be  attended  to  in 
various  other  articles  of  cookery.'\ 
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CHAP.  II. 

BOILING  IN  GENERAL, 

SECT.  I. 

BUTCHER’S  MEAT, 

AS  a neceflary  prelude  to  the  diredllons  given 
under  this  head,  we  make  a few  neceflary, 
and  general  obfervations.  All  meat  fliould  be  boiled  as 
flow  as  poflible,  but  in  plenty  of  water,  which  will  make 
it  rife  and  look  plump.  Be  careful  to  keep  it  clear 
from  fcuin,  and  let  your  pot  be  clofe  covered.  If  you 
boil  it  fall  the  outfide  will  be  hardened  before  the  infide 
is  warm,  and  the  meat  will  be  difagreeablv  difcoloured. 
A leg  of  veal  of  twelve  pounds  weight,  will  take  three 
hours  and  a half  boiling;  and  the  flower  it  boils  the 
v/hiter  and  plumper  it  will  be. 

With  relpedt  to  mutton  and  beef,  if  they  are  rather 
under-done,  they  may  be  eat  without  being  either  difa- 
greeable,  or  unwholefome  j but  lamb,  pork,  and  veal, 
Ihould  be  thoroughly  done,  otherwife  they  will  be  ob- 
noxious to  the  fight,  and  confequently  ungrateful  to 
the  palate.  A leg  of  pork  will  cake  half  an  hour’s 
more  boiling  than  a leg  of  veal  of  the  fame  weight ; 
but  in  general,  when  you  boil  beef  or  mutton,  you 
may  allow  as  many  quarters  of  an  hour  as  the  meat 
weighs  pounds.  To  put  in  the  meat  when  the  water 
is  cold  mull:  be  allowed  to  be  the  beft  method, 
as  thereby,  the  middle  gets  warm  before  the  outfide  be- 
comes hardened.  An  hour  and  a half  will  boil  a leg  of 
lamb  of  four  pounds  weight. — From  thefe  general 
direitions,  it  would  be  unnecelfary  to  deferibe  the  ufual 
mode  of  boiling  the  common  joints  of  either  mutton  or 
beef.  We  fnall  therefore  proceed  to  thofe  articles  which 
require  more  particular  notice. 

To  drefs  a Calj's  Head,  one  half  boiled, and  the  other  baked, 

AFTER  having  well  cleanfed  the  head,  parboil  one 
half;  beat  up  the  yolk  of  an  egg,  and  rub  it  over  the  head 

D with 


26  BOILING 

with  a feather ; then  drew  over  it  a feafoning  of  pepper 
lalt,  thyme,  parfley  chopped  I'mcll,  Hired  lemon-peel, 
grated  bread,  and  a little  nutmeg;  ftlck  bits  of  butter 
over  it,  and  fend  it  to  the  oven.  Boil  the  other  half 
white  in  a cloth,  and  put  them  both  into  a difli.  Boil 
the  brains  in  a piece  of  clean  cloth,  with  a very  little 
parfley,  and  a leaf  or  two  of  I'age.  When  they  are 
boiled,  chop  them  fmall,  and  warm  them  up  in  a fauce- 
pan,  with  a bit  of  butter,  and  a little  pepper  and  fait. 
Lay  the  tongue,  boiled  and  ^peeled,  in  the  middle  of  a 
fmall  difh,  and  the  brains  round  it;  have  in  another  difli, 
bacon  or  pickled  pork ; and  in  a third,  greens  and 
carrots. 

''Grafs  Lamb. 

WHATEVER  the  number  of  pounds  isthat  thcjoint 
weighs,  fo  many  quarters  of  an  hour  muft  it  boil. 
When  done,  ferve  it  up  with  fpinach,  carrots,  cabbage, 
or  brocoli. 

A Ham. 

PUT  your  ham  into  a copper  of  cold  water,  and  when 
it  boils,  take  care  that  it  boils  flowly.  A ham  of  twenty 
pounds  weight  will  take  four  hours  and  a half  boiling; 
and  fo  in  proportion  for  one  of  a larger  or  fmaller  fize. 
An  old  and  large  ham  will  require  fixteen  hours  flaking 
in  a large  tub  of  foft  water ; but  a green  one  does  not 
require  any  foaking.  Be  fure,  while  your  ham  is  boil- 
ing, to  keep  the  water  clear  from  fcum.  When  you 
take  it  up,  pull  off  the  flcin,  and  rub  it  all  over  with  an 
egg,  ftrew  on  crumbs  of  bread,  bafte  it  with  a little  but- 
ter, and  fet  it  to  the  fire  till  it  is  of  a light  brown. 

Another  Way  of  boiling  a Ham. 

WITH  refpeft  to  its  being  an  old  ham,  or  a green  one, 
obferve  the  before-mentioned  direilions.  Pare  it  round 
and  underneath,  taking  care  no  rulty  part  is  left.  Put 
it  into  a pan  or  pot  that  will  properly  contain  it,  cover  it 
with  water,  and  put  in  a few  cloves,  thyme,  and  laurel 
leaves.  Let  it  boil  on  a flow  fire  about  five  hours, 
and  then  add  a glafs  of  brandy,  and  a pint  of  red  wine  : 
finifli  boiling  in  the  fame  manner.  If  it  is  to  be  ferved- 
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lip  hof,  take  off  the  (kin,  and  ftrevv  it  over  witli  crumbs 
of  bread,  a little  parfley  finely  chopped,  and  a few  bits 
of  butter  ; and  give  it  a good  colour  either  in  the  oven, 
or  w'ith  a falamander.  If  it  is  to  be  kept  till  cold,  it 
will  be  better  to  let  the  flvin  remain,  as  it  will  be  a 
• means  of  preferving  itsjuices. 

Tongues. 

IF  it  be  a dried  tongue,  fleep  it  all  night  in  water  j 
but  if  it  be  a pickled  one,  only  wafh  it  well  from  the 
brine.  Let  it  boil  moderately  three  hours.  If  it  is  to 
be  eat  hot,  ffick  it  with  cloves,  rub  it  over  v/ith  the 
yolk  of  an  egg,  ftrew  crumbled  bread  over  it,  and, 
when  done,  bafle  it  with  butter,  and  let  it  before  the  fire 
till  it  becomes  of  a light  brown.  Difli  it  up  with  a little 
brown  gravy,  or  red  wine  fauce,  find  lay  flices  of  cur- 
rant jelly  round  the  difli. 

Leg  of  Mutton,  -with  CauHJlowers  and  Spinach. 

TAKE  a leg  of  mutton  cut  venifon  fafliion,  and  boil 
it  in  a cloth.  Boil  two  fine  cauliflowers  in  milk  and 
water,  pull  them  into  fprigs,  and  ffew  them  with  butter, 
pepper,  fait,  and  a little  milk  : ftew  fome  fpinagh  in  a 
faucepan,  and  put  to  it  a quarter  of  a pint  of  gravy, 
with  a piece  of  butter,  and  a little  flour.  When  all  is 
done,  put  the  mutton  in  the  middle  of  the  difli,  the 
fpinaeh  round  it,  and  the  cauliflower  over  all.  The 
butter  the  cauliflower  was  ftewed  in  mufl;  be  poured 
over  it,  and  it  mufl;  be  made  to  appear  like  fmooth 
cream. 

Lamb's-Head. 

WASH  the  head  very  clean,  take  the  black  part  from 
the  eyes,  and  the  gall  from  the  liver.  Lay  the  head  in 
warm  water;  boil  the  lights,  heart,  and  part  of  the  liver. 
Chop  and  flour  them,  and  tofs  them  up  in  a faucepan 
with  fome  gravy,  catchup,  a little  pepper,  fait,  lemon- 
juice,  and  a fpoonful  of  cream.  Boil  the  head  very 
white,  lay  it  in  the  middle  of  the  difli,  and  the  mince- 
meat round  it.  Place  the  other  parts  of  the  liver  fried, 
with  fome  very  finall  bits  of  bacon  ofi  the  mince-meat, 
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and  the  brains  fried  in  little  cakes  and  laid  on  the  rim 
of  the  diOi,  with  fome  crifp  parlley  put  between.  Pour 
a little  melted  butter  over  the  head,  and  garnilh  with 
lemon. 

Or  you  may  drefs  it  thus: 

BOIL  the  head  and  pluck  tender,  but  do  not  let  the 
liver  be  too  much  done.  Take  the  head  up,  hack  it 
crofs  and  crofs  with  a knife,  grate  fome  nutmeg  over  it, 
and  lay  it  in  a difli  before  a good  fire.  Then  grate  fome 
crumbs  of  bread,  fome  fweet-herbs  rubbed,  a little 
lemon-peel  chopped  fine,  a very  little  pepper  and  fait, 
and  bafte  it  with  a little  butter;  then  throw  a little  flour 
over  it,  and  jufl;  as  it  is  done  do  the  fame,  bafte  and  dredge 
it.  Take  half  the  liver,  the  heart,  the  lights  and  tongue, 
chop  them  very  fmall,  with  about  a gill  of  gravy  or 
water.  Firft  fliake  fome  flour  over  the  meat,  and  ftir  it 
together,  then  put  in  the  gravy  or  water  a good  piece  of 
butter  rolled  in  a little  flour,  a little  pepper  and  fait,  and 
what  runs  from  the  head  in  the  difli.  Simmer  all  toge- 
ther a few  minutes,  and  add  half  a fpoonful  of  vinegar; 
pour  it  into  your  difli,  lay  the  head  in  the  middle  of  the 
mince-meat,  have  ready  the  other  half  of  the  liver  cut 
thin  with  fome  llices  of  bacon  broiled,  and  lay  round  the 
head.  Garnifli  with  lemon. 

Leg  oj  Lamb  boiled:,  and  Loin  fried. 

CUT  your  leg  from  the  loin,  and  boil  it  three  quar- 
ters of  an  hour.  Cut  the  loin  in  handfome  ftcaks,  beat 
them  with  a cleaver,  and  fry  them  a good  brown.  Then 
flew  them  a little  in  ftrong  gravy.  Put  your  leg  on  the 
difli,  and  lay  your  fteaks  round  it.  Pour  on  your  gravy, 
lay  round  lumps  of  ftaved  fpinach  and  crifped  parfleyon 
every  fteak.  Send  it  to  table  with  goofeberry  fauce  in  a 
boat,  and  garnifli  with  lemon. 

A Haunch  or  Neck  of  Venifon. 

• AS  a neceffary  preparation  for  either  of  thefe  Joints, 
let  it  lay  in  fait  for  a week;  then  boil  it  in  a cloth  well 
flourered,  and  allow  a quarter  of  an  hour’s  boiling  for 
every  pound  it  weighs.  For  fauce,  boil  fome  cauli- 
flowers, pulled  into  little  fprigs,  in  milk  and  water, 
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with  fome  fine  white  cabbage,  and  turnips  cut  in  dice  ; 
add  fume  beet-root  cut  into  narrow  pieces  about  an  inch 
and  a half  long,  and  half  an  inch  thick.  After  your 
cabbage  is  boiled,  beat  it  up  in  a faucepan  with  a piece 
of  butter  and  fait.  When  your  meat  is  done,  and  laid 
in  the  difh,  put  the  cabbage  next  the  cauliflower, 
and  then  the  turnips.  Place  the  beet-root  here  and 
there,  according  to  your  fancy  ; and  have  a little  melted 
butter  in  a cup,  in  cafe  it  Ihould  be  wanted.  This 
difh  is  not  only  excellent  in  its  quality,  bur  particu- 
larly pleafing  in  its  appearance.  If  any  is  left,  it  will 
eat  well  the  next  day,  hafhed,  with  gravy  and  fweet 
fauce. 

Pickled  Pork. 

AFTER  wafhing  and  fcraping  it  perfe6lly  clean, 
put  it  into  the  pot  with  the  water  cold,  and  when  the 
rind  feels  tender,  it  is  enough.  The  general  fauce  is 
greens,  among  the  variety  of  which  you  are  to  make 
choice  to  your  own  diredion. 

Pig’i  Pettitoes. 

BOIL  the  feet  till  they  are  quite  tender,  but  take 
up  the  heart,  liver  and  lights,  when  they  have  boiled 
ten  minutes,  and  fhred  them  fmall.  Then  take  out  the 
feet  and  fplit  them  ; thicken  your  gravy  with  flour  and 
butter,  and  put  in  your  mince- meat,  a fpoonful  of 
white  wine,  a flice  of  lemon,  a little  fait,  and  give  it  a 
gentle  boil.  Beat  the  yolk  of  an  egg  ; put  to  it  two 
Ipoonsful  of  cream,  and  a little  grated  nutmeg.  Then 
put  in  the  pettitoes,  and  fliake  it  over  the  fire  till  it  is 
quite  hot,  but  do  not  let  it  boil.  Put  fippets  into  the 
difh,  pour  over  the  whole,  and  garnifh  with  fliced 
lemon. 
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SECT  11. 

BOILING  POULTRY. 

Turkics. 

A Turkey  fliould  not  be  drefled  till  three  or  four  days 
after  being  killed,  as  it  will  otherwife  not  boil  white, 
neither  will  it  eat  tender.  .When  you  have  plucked  it, 
draw  it  at  the  rump,  cut  off  the  legs,  put  the  ends  of 
the  thighs  into  the  body,  and  tie  them  with  a fbring. 
Having  cut  off  the  head  and  neck,  grate  a penny  loaf, 
chop  fine  about  a fcoreof  oyflers,  Hired  a little  lemon- 
peel,  and  put  in  a fufBcient  quantity  of  fait,  pepper, 
and  nutmeg.  Mix  thefe  up  into  a light  forcemeat, 
with  a quarter  of  a pound  of  butter,  three  eggs,  and  a 
I'poonful  or  two  of  eream.  Stuff  the  craw  of  the  turkey 
with  one  part  of  this  compofition  j the  other  miift  be 
made  into  balls  and  boiled.  When  you  have  fewed  up 
the  turkey,  and  dredged  it  with  flour,  put  it  into  a kettle 
of  cold  water;  cover  it  clofe,  fet  it  over  the  fire,  and 
when  the  feum  begins  to  rife,  take  it  clean  off,  and  then- 
cover  the  kettle  clofe.  If  a young  one  of  a moderate 
fize,  let  it  boil  very  flowly  for  halt  an  hour ; then  take 
off  your  kettle,  and  let  it  Hand  for  fome  time  clofe 
covered,  when  the  Ream  being  confined,  will  fuffici- 
ently  do  it.  When  you  difli  it  up,  pour  a little  of  your 
oyfter-fauce  over  it,  lay  the  forcemeat  balls  round  it, 
and  ferve  it  up  with  the  reft  of  the  fauce  in  a boar. — 
Garnifh  your  difti  with  barberries  and  lemon. 

The  beft  fauces  for  a boiled  turkey  are,  good  oyfter 
and  celery  fauce. — Make  the  oyfter-fauce  thus  : Take  a 
pint  of  oyfters,  ftrain  the  liquor  from  them,  and  beard 
and  wafh  them  in  cold  water.  Pour  the  liquor  clear  off 
into  a ftew-pan,  and  put  in  the  oyfters  with  a blade  of 
mace,  fome  butter  rolled  with  flour,  and  a quarter  of  a 
lemon.  When  they  boil  up,  put  in  half  a pint  of  cream, 
and  boil  the  whole  gently  together.  Take  the  lemon 
and  mace  out,  fqueeze  the  juice  of  the  lemon  into  the 
fauce,  and  ferve  it- up  in  your  boats  or  bafons. — Make 
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the  celery  faiice  thus  : Cut  the  white  part  of  the  celery 
into  pieces  about  an  inch  in  length,  and  boil  it  in  fome 
water  till  it  is  tender.  'I  hen  take  half  a pint  of  veal 
broth  and  a blade  of  mace,  and  thicken  it  with  a little 
flour  and  butter ; add  half  a pint  of  cream,  and  boil 
them  gently  together.  Put  in  your  celery,  and  when  it 
boils,  pour  it  into  your  boats. 

Chickens. 

AFTER  you  have  drawn  them,  lay  them  in  flcimmed 
milk  for  two  hours,  and  trufs  them.  When  you  have 
properly  finged,  and  dufted  them  with  flour,  cover  them 
clofe  in  cold  water,  and  fet  them  over  a flow  fire. 
Having  taken  oft  the  fcum,  and  boiled  them  flowly  five 
or  fix  minutes,  take  them  off  the  fire,  and  keep  them 
clofe  covered  for  half  an  hour  in  the  water,  which  will 
do  them  fufficiently,  and  make  them  plump  and  white. 
Before  you  difh  them,  fet  them  on  the  fire  to  heat ; then 
drain  them,  and  pour  over  them  white  fauce,  which  you 
muft  have  made  ready  in  the  following  manner  : 

Take  the  heads  and  necks  of  the  chickens,  with  a 
fmall  bit  of  fcrag  of  veal,  or  any  fcraps  of  mutton  you 
may  have  by  you,  and  put  them  into  a faucepan,  with  a 
blade  or  two  of  mace,  and  a few  black  pepper  corns,  an 
anchovy,  a head  of  celery,  a flice  of  the  end  of  a lemon, 
and  a bunch  of  fweet  herbs.  Put  to  thefe  a quart  of 
water,  cover  it  clofe,  and  let  it  boil  till  it  is  reduced  to 
half  a pint.  Then  flrain  it,  and  thicken  it  with  a 
quarter  of  a pound  of  butter  mixed  with  flour,  and  boil 
it  five  or  fix  minutes,  'i'hen  put  in  two  fpoonsful  of 
mufhrooms,  and  mix  the  yolks  of  two  eggs  with  a tea- 
cup full  of  cream,  and  a little  nutmeg  grated.  Put  in 
your  fauce,  and  keep  flnaking  it  over  the  fire,  till  it  is 
near  boiiing;  then  pour  it  into  your  boats,  and  ferve  it* 
up  with  your  chickens. 

Fowls. 

AFTER  having  drawn  your  fowls,  which  you  muft 
be  particularly  careful  in  doing,  cut  olf  the  head,  neck, 
and  legs.  Skewer  them  with  tlie  ends  of  their  legs  in 
iheir  bodies,  and  tie  them  round  v/ith  a firing.  Singe 
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and  dull  them  well  with  flour,  put  them  into  cold 
water,  cover  the  kettle  dole,  and  fet  it  on  the  fire ; 
but  take  it  off  as  foon  as  the  fcum  begins  to  rife. — 
Cover  them  clofe  again,  and  let  them  boil  gently  twenty 
minutes;  then  take  them  off,  and  the  heat  of  the 
water  will  do  them  fufficiently.  Melted  butter  with 
parfley  Aired  fine  is  the  ufual  fauce ; but  you  may  ferve 
them  up  with  the  like  fauce  as  before  direded  for 
chickens. 

Rabbits  or  Ducks. 

BOIL  your  duck  or  rabbit  in  a good  deal  of  w'ater, 
and  when  the  fcum  rifes  take  it  clean  off.  A duck  will 
take  about  twenty  minutes,  and  a rabbit  half  an  hour. 
Melted  butter  and  parfley  is  frequently  ufed  as  fauce  for 
rabbits ; but  if  you  prefer  onion  fauce,  which  will  do 
for  either,  make  it  thus : Peel  your  onions  and  throvv 
them  into  water  as  you  peel  them ; then  cut  them  into 
thin  dices,  boil  them  in  milk  and  water,  and  fcum  the 
the  liquor.  About  half  an  hour  will  boil  them.  When 
they  are  fufficiently  boiled,  put  them  into  a clean  fieve 
to  drain;  chop  them,  and  rub  them  through  a cullender; 
then  put  them  into  a faucepan,  and  fliake  a little  flour, 
with  two  or  three  fpoonsful  of  cream,  and  a good  piece 
of  butter.  Stew  them  all  together  till  they  are  thick 
and  fine;  lay  the  duck  or  rabbit  in  the  difli,  and  pour 
the  fauce  all  over.  If  a rabbit,  you  muft  pluck  out  the 
jaw-bones,  and  flick  one  in  each  eye,  the  fmall  end  in- 
wards. 

Another  fauce  for  a boiled  duck  may  be  made  thus : 
Take  one  large  onion,  a handful  of  parfley  clean  wafhed 
and  picked,  and  a lettuce ; cut  the  onion  fmall,  chop 
the  parfley  fine,  and  put  them  into  a quarter  of  a pint  of 
good  gravy,  with  a fpoonful  of  lemon-juice,  and  a little 
pepper  and  fait.  W hen  they  have  flewed  together  half 
an  hour,  add  two  fpoonsful  of  red  wine.  Lay  the  duck 
in  your  difh,  and  pour  the  fauce  over  it. 

Pigeons. 

WPIEN  you  draw  your  pigeons,  be  careful  to  take  out 
the  craw  as  clean  as  poflible.  Wafli  them  in  feveral 
waters,  and  having  cut  off  the  pinions,  turn  their  legs 
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under  their  wings.  Let  them  boil  very  flowly  a quarter 
of  an  hour,  and  they  will  be  fufficiently  done.  Difli 
them  up,  and  pour  over  them  good  melted  butter : lay 
round  the  difh  a little  brocoli,  and  ferve  them  up  with 
melted  butter  and  parfley  in  boats. — They  fliould  be 
boiled  by  theml'elves,  and  may  be  eaten  with  bacon, 
greens,  fpinach,  or  afparagus. 

Geefe, 

SINGE  a goofe,  and  pour  it  over  a quart  of  boiling 
milk.  Let  it  continue  in  the  milk  all  night,  then  take 
it  out,  and  dry  it  well  with  a cloth.  Cut  an  onion  very 
fmall  with  fome  fage,  put  them  into  the  goofe,  few  it  up 
at  the  neck  and  vent,  and  hang -it  up  by  the  legs  till  the 
next  day  ; then  put  it  into  a pot  of  cold  water,  cover  it 
clofe,  and  let  it  boil  gently  for  an  hour.  Serve  it  up 
with  onion  fauce. 

Partridges, 

BOIL  them  quick  in  a good  deal  of  water,  and  fif- 
teen minutes  will  be  fufficient.  For  failce,  take  a quarter 
of  a pint  of  cream,  and  a bit  of  frefli  butter  about  the 
fize  of  a walnut.  Stir  it  one  way  dll  it  is  melted,  and 
then  pour  it  over  the  birds. 

Pheafants. 

THESE  muft  be  likewife  boiled  in  plenty  of  water. 
If  it  is  a fmall  one,  half  an  hour  will  be  fufficient,  but 
if  a large  one,  three  quarters.  For  fauce,  flew  fome  heads 
of  celery  cut  very  fine,  thickened  with  cream,  and  a 
fmall  piece  of  butter  rolled  in  flour,  and  feafon  with  fait 
to  your  palate.  When  'your  bird  is  done,  pour  the 
fauce  over  it,  and  garnifli  the  difh  with  thin  flices  of 
lemon. 

Snipes  or  Woodcocks. 

SNIPES,  or  Woodcocks,  mull  be  boiled  in  good 
ftrong  broth,  or  beef  gravy,  which  you  muft  make  as 
follows  : Cut  a pound  of  lean  beef  into  fmall  pieces,  and 
put  it  into  two  quarts  of  water,  with  on  onion,  a bundle 
of  fweet  herbs,  a blade  or  two  of  mace,  fix  cloves,  and 
fome  whole  pepper.  Cover  it  clofe,  let  it  boil  till  it  is 
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half  waded,  then  drain  it  off,  and  put  the  gravy  into  a 
faucepan,  with  fait  enough  to  feafon  it.  Draw  the  birds 
clean,  but  take  particular  care  of  the  guts.  Put  the 
birds  into  the  gravy,  cover  them  clofe,  and  ten  minutes 
will  boil  them.  In  the  meantime  cut  the  guts  and  liver 
fmall,  then  take  a little  of  the  gravy  the  birds  are  boil- 
ing in,  and  dew  the  guts  in  it  with  a blade  of  mace. 
Take  about  as  much  crumb  of  bread,  as  the  infide  of 
a roll,  and  rub  or  grate  it  very  fmall  into  a clean  cloth, 
then  put  it  into  a pan  with  Ibme  butter,  and  fry  it  till 
crifp,  and  of  a fine  light  brown  colour.  When  your 
birds  are  ready,  take  about  half  a pint  of  the  liquor  they 
were  boiled  in,  and  add  to  the  guts  two  fpoonsful  of  red 
wine,  and  a piece  of  butter  about  the  fize  of  a walnut, 
rolled  in  flour.  Set  them  on  the  fire,  and  fhake  your 
faucepan  often  (but  by  no  means  dir  it  with  a fpoon) 
till  the  butter  is  melted  : then  put  in  the  fried  crumbs, 
give  the  faucepan  another  fhake,  take  up  your  birds,  lay 
them  in  the  difli,  and  pour  your  fauce  over  them. — 
Garnifh  with  diced  lemon. 

SECT.  III. 

BOILING  FISH. 

Turbot. 

WHEN  you  have  thoroughly  waflied  and  cleanfed 
your  fifh,  rub  fome  allegar  over  it,  which  will  greatly 
contribute  to  its  firmnefs.  Put  it  in  your  fifh-plate  with 
the  belly  upwards,  and  faden  a cloth  tight  over  it  to 
prevent  its  breaking.  Let  it  boil  gently  in  hard  water, 
with  plenty  of  fait  and  vinegar,  and  feum  it  well  to 
prevent  the  fkin  being  difcoloured.  Be  fure  not  to  put 
in  your  filb  till  your  water  boils,  and  when  it  .is  enough, 
take  it  up,  and  drain  it.  Remove  the  cloth  carefully, 
and  flip  the  fifli  very  cautioully  on  the  difli,  for  fear  of 
breaking  it.  Lay  over  it  oyder-patties,  or  fried  oyders. 
Put  your  lobder  or  gravy-lauce  into  boats,  and  garnidi 
with  crifped  parfley  and  pickles. 
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Another  Way  to  drefs  a Turhot. 

PUT  Into  the  bottom  of  your  ftew-pan  fome  thyme, 
parfley,  fweet  herbs,  and  an  onion  diced.  Then  lay  in 
your  fifli,  andftrew  over  it  the  like  quantity  of  the  fame 
herbs,  with  fome  chives  and  fweet  bafil.  Cover  the  fifh 
with  an  equal  quantity  of  white  wine  and  the  bed:  vinegar. 
Strew  in  a little  bay  fait  with  fome  whole  pepper.  Set 
the  ftew-pan  over  a gentle  fire,  and  gradually  increafe  the 
heat  till  it  is  enough  j which  done,  take  it  off  the  fire, 
but  let  the  fidi  remain  in  the  liquor,  till  you  have  made 
your  fauce  as  follows  : Set  a faucepan  over  the  fire  with 
a pound  of  butter,  two  anchovies  fplit,  boned,  and  wadied, 
tvyo  large  fpoonsful  of  capers,  cut  fmall,  fome  chives 
whole,  a little  pepper  and  fair,  fome  nutmeg  grated,  a 
little  flour,  a fpoonful  of  vinegar,  and  a little  water. — 
Keep  Ibaking  it  round  for  fome  time,  and  then  put  on 
the  fifli  to  make  it  quite  hot.  When  both  are  done, 
put  the  turbot  into  a difh,  pour  fome  of  the  faucc  over 
it,  and  the  remainder  into  a boat.  Garnifh  the  difli 
with  horfe-radifh. 

Salmon. 

THIS  is  fo  fubflantial  a fifli,  that  it  requires  fo  be 
well  boiled.  A piece  not  very  thick  will  take  half  an 
hour.  Boil  horfe-radifli  in  the  water.  For  fauce, 
melt  fome  butter  plain,  and  Ibme  other  with  anchovy.— 
Garnifli  with  horfe-radifli  and  diced  lemon. 

To  drefs  a whole  Salmon  for  a large  Company. 

WHEN  the  falmon  is  fcaled  and  gutted,  take  off  the 
head  and  tail,  cut  the  body  through  into  dices  an  inch  and 
a half  thick,  and  throw  them  into  a large  pan  of  pump 
water.  When  they  are  all  put  in,  fprinkle  a handful  of 
bay  fait  upon  the  water,  dir  it  about,  and  then  take  out 
the  fifli.  Set  on  a large  deep  flew-pan,  boil  the  head  and 
tail,  but  do  not  fplit  the  head,  and  put  in  fome  fait. — 
When  they  have  boiled  ten  minutes,  fleim  the  water 
very  clean,  and  put  in  the  dices.  When  they  are 
boiled  enough,  take  them  our,  lay  the  head  and  tail  In  a 
difli,  and  the  dices  round.  Serve  it  up  with  plain  mclt- 
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ed  butter  and  anchovy  fauce.  GarnilTi  with  horfe-radifli, 
intermixed  with  the  (lices. 

Cod’s  Head. 

TAKE  out  the  gills  and  the  blood,  wafh  the  whole 
very  clean,  rub  over  it  a little  fait,  and  a glafs  of  allegar, 
and  lay  on  your  filli-plate.  When  the  water  boils,  throw 
in  a good  handful  of  fait,  with  a glafs  of  allegar.  Then 
put  in  the  fifh,  and  let  it  boil  gently  half  an  hour  (if  it  is 
a large  one  three  quarters).  Take  it  up  very  carefully, 
and  ftrip  the  fldn  clean  off,  fet  it  before  a brifk  fire, 
dredge  it  all  over  with  flour,  and  bafte  it  well  with  butter. 
When  the  froth  begins  to  rife,  throw  over  it  fome  very 
fine  white  bread  crumbs,  and  continue  bailing  it  to  make 
it  froth  well.  When  it  is  a fine  light  brown,  difh  it  up, 
and  garnifli  it  with  lemon  cut  in  liices,  feraped  horfe- 
radifh,  barberries,  a few  fmall  fifh  fried  and  laid  round 
it,  or  fried  oyfters.  Cut  the  row  and  liver  in  dices,  and 
lay  over  it  a little  of  the  lumpy  part  of  the  lobfter  out  of 
the  fauce,  which  you  muft  make  as  follows:  Take  a 
good  lobfler,  and  flick  a fkewer  in  the  vent  of  the  tail  to 
keep  out  the  water.  Throw  into  the  water  a handful  of 
fait,  and 'when  it  boils,  put  in  the  lobfler,  which  will  be 
done  in  half  an  hour.  If  it  has  fpawn,  pick  them  off, 
and  pound  them  very  fine  in  a mortar.  Put  them  into 
half  a pound  of  good  melted  butter  j then  take  the  meat 
out  of  your  lobfler,  break  it  in  bits,  and  put  that  in  like- 
wife,  with  a large  fpoonful  of  lemon-pickle,  the  fame  of 
walnut-catchup,  a flice  of  lemon,  one  or  two  dices  of 
horfe-radifh,  and  a fmall  quantity  of  beateo  mace  ; fea- 
fon  it  to  your  tafle  with  fait  and  chyan  pepper.  Boil 
them  one  minute,  then  take  out  the  horfe-radifh,  and 
lemon,  pour  it  into  your  fauce-boat,  and  ferve  it  up  with 
your  fifh. — If  lobflers  cannot  be  procured,  you  may 
makeufe  of  oyfters  orfhrimps  the  fame  way:  and  if  you 
cannot  get  any  kind  of  Ihell-fifti,  you  may  then  add  to 
the  butter  two  anchovies  cut  fmall,  a fpoonful  of  walnut- 
liquor,  and  an  onion  ftuck  with  cloves. 

Whole  Cod. 

PUT  a large  quantity  of  water  into  your  fifh-kettle, 
which  muft  be  of  a proper  fize  for  the  cod,  with  a 
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quarter  of  a pint  of  vinegar,  a handful  of  fait,  and  half 
a (tick  of  horfe-radifh.  Let  thefe  boil  together  for  fome 
time,  and  then  put  in  the  fifli.  When  it  is  done  enough 
(which  will  be  known  by  feeling  the  fins,  and  the  look 
of  the  fi(h)  lay  it  to  drain,  put  it  on  a hot  fifh-plate,  and 
then  in  a warm  difh,  with  the  liver  cut  in  half,  aaid  laid 
on  each  fide.  Serve  it  up  with  fhrimp  or  oyfter-failce, 
and  garnifh  with  fcraped  horfe-radifh. 

Salt  Cod. 

STEEP  your  falt-fifh  in  water  all  night,  with  a glafs 
of  vinegar  thrown  into  it,  which  will  take  out  the  fait, 
and  make  it  eat  as  mild  as  frefh  fifli.  The  next  day  boil 
it,  and  when  it  is  enough,  feparate  it  in  flakes  into  your 
difli.  Then  pour  egg  fauce  over  it,  or  parfnips  boiled 
and  beat  fine  with  butter  and  cream.  As  it  will  foon 
grow  cold  fend  it  to  table  on  a water-plate. 

Cod's  Sounds. 

BOIL  your  founds  well,  but  be  careful  they  are  not 
done  too  much.  Take  them  up,  and  let  them  ftand  till 
they  are  quite  cold.  Then  make  a force-meat  of  chop- 
ped oyftcrs,  crumbs  of  bread,  a lump  of  butter,  the 
yolks  of  two  eggs,  nutmeg,  pepper,  and  fait,  and  fill 
your  founds  with  it.  Skewer  them  into  the  fhape  of  a 
turkey,  and  lard  them  down  each  fide,  as  you  would  the 
breaft  of  a turkey.  Dufl:  them  well  with  flour,  and  put 
them  before  the  fire  in  a tin  oven  to  roaft.  Bafte  them 
well  with  butter,  and  when  enough,  pour  on  them  oyfter 
fauce,  and  garnifh  with  barberries. — This  is  a pretty  fide- 
difli  for  a large  table;  or  very  proper  in  the  time  of  Lent, 

Soals. 

TAKE  a pair  of  foals,  fkin  and  gut  them.  Then 
wafh  them  thoroughly  clean,  and  lay  them  in  vinegar, 
fait,  and  water,  for  two  hours ; then  dry  them  in  a cloth, 
put  them  into  a flew-pan  with  a pint  of  white  wirve,  a 
bunch  of  fweet  herbs,  an  onion  ftuck  with  fi5^  cloves, 
fome  whole  pepper,  and  a lirtle  fait.  Cover  them  quite 
clofe,  and  when  enough,  take  them  up,  lay  them  in 
your  difh,  ftrain  the  liquor,  and  thicken  it  with  butter 
and  flour.  Pour  the  fauce  over,  and  garnifh  with  fcra- 
ped 
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pcd  horfe-radifli  and  lemon.  You  may  add  prawns, 
Ihrimps,  or  mufcles  to  your  fauce,  according  to  the 
fancy  of  thofe  for  whom  you  provide. — This  is  a very 
good  method,  but  to  make  a variety,  you  may  drefs 
them  as  follows : 

Take  two  or  three  pair  of  middling  fized  foals,  fkin, 
gut  and  wafh  them  in  fpring-w'ater.  Then  put  them  on 
a difh,  and  pour  half  a pint  of  white  wine  over  them,  turn 
them  two  or  three  times  in  it,  and  then  pour  it  away. — . 
Cut  oft  the  heads  and  tails  of  the  foals,  and  fet  on  a ftew- 
pan  with  a little  rich  fifh  broth;  put  in  an  onion  cut  in 
pieces,  a bunch  of  fweet  herbs,  pepper,  fait,  and  a blade 
of  mace.  When  thefe  boil,  put  in  the  foals,  and  with 
them  half  a lemon  cut  in  flices  with  the  peel  on.  Let 
them  fimmer  flowly  for  fome  time,  then  take  out  the 
fweet  herbs,  and  put  in  a pint  of  flrong  white  wine,  and 
a piece  of  butter  rolled  in  flour.  Let  them  all  fimmer 
together  till  the  foals  are  enough.  While  the  fifh  are 
doing,  put  in  half  a pint  of  veal  gravy,  and  a quarter  of 
pint  of  elTence  of  ham  ; let  it  boil  a little,  then  take  up 
the  foals,  and  pour  this  over  them. — Serve  up  fauce  as 
before  diredted,  and  garnifh  your  difia  with  fliced  lemon 
and  horfe-radifli. 

Trout. 

BOIL  them  in  vinegar,  water,  and  fait,  with  a piece 
of  horfe-radifh  : and  ferve  them  up  with  anchovy-lauce 
and  plain  butter. 

Pike. 

WHEN  you  have  taken  out  the  gills  and  guts,  and 
thoroughly  wafhed  it,  make  a good  forcemeat  of  chop- 
ped oyfters,  the  crumb  of  half  a penny  loaf,  a little  lemon 
peel  fhred  fine,  a lump  of  butter,  the  yolks  of  two  eggs, 
a few  fweet  herbs,  and  feafon  them  to  your  tafte  with  fair, 
pepper  and  nutmeg.  Mix  all  thefe  well  together,  and 
put  them  into  the  belly  of  the  fifh,  which  muft  be  fcwed 
up,  and  fkewered  round.  Boil  it  in  hard  water  with  a 
little  fait,  and  a tea-cup  full  of  vinegar  put  into  the  pan. 
As  foon  as  the  water  boils,  put  in  the  fifh  (but  not  be- 
fore) and  if  it  is  of  a middling  fize,  it  will  be  done  in 
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half  an  hour.  Serve  it  up  with  oyfter-fauce  in  a boat, 
having  firll  poured  a little  on  the  filh.  Garnilh  with 
pickled  barberries. 

Carp. 

WHEN  you  kill  your  carp,  Tave  all  the  blood,  and 
have  ready  fome  nice  rich  gravy  made  of  beef  and  mutton 
feafoned  with  pepper,  fait,  mace,  and  onion.  Before 
you  put  in  your  fifli,  ftrain  it  off,  and  boil  your  carp  be- 
fore you  put  it  into  the  gravy.  Set  it  on  a flow  fire  about 
a quarter  of  an  hour,  and  thicken  the  fauce  with  a large 
piece  of  butter  rolled  in  flour.  Or  you  may  make  your 
iauce  thus  ; take  the  liver  of  the  carp  clean  from  the 
guts,  three  anchovies,  a little  parfiey,  thyme,  and  an 
onion.  Ciiop  thefe  fmall  together,  and  take  half  a pint 
of  Rhenifh  wine,  four  fpoonsful  of  vinegar,  and  the 
blood  of  the  carp.  When  all  thefe  are  ftewed  gently  to- 
gether, put  it  to  the  carp,  which  muft  firft  be  boiled  in 
water  with  a little  fait  and  a pint  of  winej  but  take  care 
not  to  do  it  too  much  after  the  carp  is  put  into  the  fauce. 

Mullets. 

THESE  mufl:  be  boiled  in  fait  and  water.  When 
they  are  enough,  pour  away  part  of  the  water,  and  put 
to  the  reft  a pint  (jf  red  wine,  fome  fait  and  vinegar, 
two  onions  diced,  with  a bunch  of  fweet  herbs,  fome 
nutmeg,  beaten  mace,  and  the  juice  of  a lemon.  Boil 
thefe  well  together,  with  two  or  three  anchovies.  Then 
put  in  thefidi,  and  when  then  have  fimmered  in  it  fome 
time,  put  them  into  a dilli,  and  flraio  the  fauce  over 
them.  You  may  add  fiirimp  or  oy Her- fauce  according 
to  your  diferetion. 

Mdckc:)  cl. 

GUT  and  wadi  them  clean,  then  dry  them  in  a dotii, 
and  rub  them  gently  over  with  vinegar.  Lay  them 
ftrait  on  your  fidi-plate,  and  be  very  careful  ih  handling 
them,  as  they  are  fo  tender  a fidi  that  they  will  eafily^ 
break.  When  the  water  boils,  put  them  into  your  lidi- 
pan  witli  a little  lalt,  and  let  them  boil  gently  about  a 
quarter  of  an  hour.  When  you  take  them  up,  djain 
them  well,  and  jnit  the  watyg^that  runs  from  them  into  a 

faucepan 
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faucepan  with, one  large  Tpoonful  of  catchup,  a blade  or 
two  of  mace,  an  anchovy,  and  a flice  of  lemon.  Let 
thefe  all  boil  together  about  a quarter  of  an  hour,  then 
drain  it  through  a hair  fieve,  and  thicken  it  with  flour 
and  butter.  Put  this  fauce  in  one  boat,  and  melted  butter 
and  parfley  in  another.  Difli  up  your  fifli  with  their 
tails  in  the  middle,  and  garnifli  with  fcraped  horfe,* 
radifh  and  barberries. 

Herrings. 

SCALE,  gut,  and  wafh  them,  then  dry  them  tho- 
roughly in  a cloth,  and  rub  them  over  with  a little  fait 
and  vinegar.  Skewer  their  tails  in  their  mouths,  and 
lay  them  on  your  fifh-plate.  When  the  water  boils,  put 
them  in,  and  about  ten  or  twelve  minutes  will  do  them. 
After  you  have  taken  them  up,  let  them  drain  properly, 
and  then  turn  their  heads  into  the  middle  of  the  difli. 
Serve  them  up  with  melted  butter  and  parfley,  and 
garnifli  with  fcraped  horfe-radifli. 

Flounders,  Plaife,  and  Dabs. 

AS  the  fimilarity  of  thefe  fifh  is  fo  great,  the  method 
of  dreffing  either  muft  be  the  fame.  Firft  cut  off  the 
fins,  nick  the  brown  fide  under  the  head,  and  take  out 
the  guts.  Then  dry  them  with  a cloth,  and  boil  them  in 
fait  and  water.  Serve  them  up  with  fhrimp,  cockle,  or 
mufcle  fauce,  and  garnifli  with  red  cabbage. 

Perch. 

PUT  your  fifli  into  the  water  when  it  bolls,  with  fome 
fait,  an  onion  cut  in  flices,  fome  parfley,  and  as  much 
milk  as  will  turn  the  water.  When  the  fifli  is  enough, 
put  it  into  a foup-difli,  and  pour  a little  of  the  water 
with  the  parfley  and  onions  over  it.  Serve  it  up  with 
melted  butter  and  parfley  in  a boat. 

Eels. 


AFTER  fkinning,  gutting,  and  properly  waffling 
them,  cut  off  their  heads,  dry  them,  and  twill  them 
round  on  your  fifh-plate.  Boil  them  in  fait  and  water, 
and  ferve  them  up  with  melted  butter  and  parfley. — If 
you  only  boil  them  in  fucl^'^  quantity  of  W'ater  as  will 

juft 
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juft  cover  them,  the  liquor  will  be  exceeding  good,  and 
very  beneficial  to  weak  or  confumptive  conftitutions* 

Sturgeon. 

WHEN  you  have  cleaned  your  fifli  properly,  pre- 
pare as  much  liquor  as  will  boil  it  in  the  following 
manner:  To  two  quarts  of  water  put  a pint  of  vinegarj 
a ftick  of  horfe-radifli,  two  or  three  bits  of  lemon-peel, 
fome  whole  pepper,  a bay-leaf,  and  a fmall  quantity  of 
fait.  Boil  your  fifli  in  this  liquor,  and  when  enough 
(which  you  will  know  by  the  flefh  appearing  likely  to 
feparate  from  the  bones)  take  it  up,  and  have  ready  the 
following  fauce:  Melt  a pound  of  butter,  dilfolve  an' 
anchovy  in  it,  put  in  a blade  or  two  of  mace,  bruife  the 
body  of  a crab  in  the  butter,  a few  ftirimps  or  cray-fifli, 
a little  catchup,  and  a little  lemon-juice.  When  it 
boils,  take  up  the  fturgeon,  drain  it  well,  lay  it  in  your 
dilb,  and  ferve  it  up  with  the  fauce  poured  into  boats. 
Garnifh  with  fried  oyfters,  fliced  lemon,  and  fcraped 
horfe-radifli. 

Turtles, 

THESE  animals  not  only  furnifh  the  moft  delicious 
repaft  to  the  epicure,  but  to  all  thofe  who  can  obtain 
fo  luxurious  a gratification.  They  are  of  various  fizes, 
and  that  the  reader  may  be  informed  how  to  drefs  them, 
we  (ball  here  confine  ourfelves  to  one  of  about  thirty 
pounds  weight,  obferving  that  the  fame  diredtions  are 
to  be  proportionally  attended  to  in  drefling  thofe  of  a 
more  confiderable  fize. 

When  you  kill  a turtle,  which  muft  be  the  night 
before  you  drefs  it,  take  off  the  head,  and  let  it  bleed 
two  or  three  hours;  then  cut  off  the  fins,  and  the 
callipee  from  the  callipafh,  taking  care  not  to  break  the 
gall.  Throw  all  the  inwards  into  cold  water,  the  guts 
and  tripe  keep  by  themfelves,  and  flit  them  open  with  a 
pen-knife  ; wafh  them  very  clean  in  fcalding  water,  and 
fcrape  oft'  all  the  inward  lldn  j as  you  do  them,  throw 
them  into  cold  water,  wafti  them  out  of  that,  and  put 
them  into  frcfli  water,  and  let  them  lie  all  night,  fcald- 
ing the  fins  and  edges  of  the  callipalh  and  callipee  j cut 
n , F the 
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the  meat  off  the  fhoulders,  and  hack  the  bones,  and  fef 
thenn  over  the  fire  wirh  the  fins  in  about  a quart  of 
water;  put  in  a little  mace,  nutmeg,  chyan,  and  fait; 
let  it  ftew  about  three  hours,  then  drain  it,  and  put  the 
fins  by  for  ufe.  The  next  morning  take  fome  of  the 
meat  you  cut  off  the  fhoulders,  and  chop  it  fmall,  as 
for  faufages,  with  about  a pound  of  beef -or  veal  fuet ; 
feafon  with  mace,  nutme'g,  f^ect-marjoram,  parfley, 
chyan,  and  fait  to  your  tafle,  and  three  or  fourglaffes  of 
Madeira  wine.  Stuff  it  under  the  two  flefliy  parts  of  the 
meat,  and  if  you  have  any  left,  lay  it  over  to  prevent  the 
meat  from  burning;  then  cut  the  remainder  of  the  meat 
and  fins  in  pieces  the  fize  of  an  egg ; feafon  it  pretty  high 
with  chyan,  fait,  and  a little  nutmeg,  and  put  it  into  the 
callipafb.  Take  care  that  it  be  fevved  orfecuredup  at  the 
end,  to  keep  in  the  gravy.  Then  boil  up  the  gravy,  and 
add  more  wine,  if  required,  and  thicken  it  a little  with 
butter  and  flour.  Put  fome  of  it  to  the  turtle,  and  fet 
it  in  the  oven  with  a well  buttered  paper  over  to  keep  it 
from  burning,  and  when  it  is  half  baked,  fqueeze  in  the 
juice  of  one  or  two  lemons,  and  ftir  it  up.  Thecalli- 
pafli,  or  back,  will  take  half  an  hour  more  baking  than 
the  callipee,  which  two  hours  will  do.  The  guts  muft 
be  cut  in  pieces  two  or  three  inches  long,  the  tripes  In 
lefs,  and  put  into  a mug  of  clear  water,  and  fet  in  the 
oven  with  the  callipafh,  and  when  it  is  enough  drained 
from  the  water,  it  is  to  be  mixed  with  the  other  parts, 
and  fent  up  very  hot  to  table. 

To  drefs  a Turtle  in  the  fame  Manner  as  is  praBifed  in  the 

Wef -Indies. 

TAKE  the  turtle  out  of  the  water  the  night  before  you 
intend  to  drefs  it,  and  lay  it  on  its  back.  In  the  morning 
cut  its  throat,  or  the  head  off,  and  let  it  bleed  for  fome 
time.  Then  cut  off  the  fins  ; fcald,  fcaie,  and  trim 
them  and  the  head,  and  raife  the  callipee,  W'hich  is  the 
belly  or  under  fliell  ; clean  it  well,  leaving  to  it  as  much 
meat  as  you  conveniently  can.  Take  from  the  back  fliell 
all  the  meat  and  entrails,  except  the  monfieur,  which  is 
the  fat,  and  looks  green  3 this  muft  aifo  be  baked  wirh 

the 
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lithe  fhell.  Wafh  all  clean  with  fait  and  water,  and  cut  it 
►linto  pieces  of  a moderate  fize.  Take  from  it  the  bones, 
i and  put  them  with  the  fins  and  head  into  a foup-pot,  with 
: a gallon  of  water,  fome  fait,  and  two  blades  of  mace. 
‘’When  it  boils,  fleim  it  clean,  and  put  in  a bunch-of 
■ thyme,  parfley,  favory,  and  young  onions,  and  your 
’ veal  part,  except  about  one  pound  and  a half,  which  inuft 
i be  made  forcemeat  of,  as  for  Scotch  collops,  adding  a 
i little  chyan  pepper.  When  the  veal  has  boiled  in  the 
‘fbup  about  an  hour,  take  it  out,  cut  it  into  pieces,  and 
.put  it  to  the  other  part.  The  guts,  which  a.e  confidered 
:as  the  bell  parr,  muft  be  fplit  open,  feraped,  and  made 
^clean,  and  cut  into  pieces  about  two  inches  long.  Scald 
.and  fkin  the  paunch  or  maw,  and  cut  it  like  the  other 
.parts  5 mix  them  with  the  guts  and  other  parts,  except  the 
iliyer,  and  add  half  a pound  of  frefh  butter,  a few  flialots, 
.a  bunch  of  thyme,  parfley,  and  a little  favory,  feafoned 
'with  fait,  white  pepper,  mace,  three  or  four  cloves 
; beaten,  and  a little  chyan  pepper.  Ste'w  them  about  half 
fan  hour  over  a good  charcoal  fire,  and  put  in  half  a pint 
Lof  Madeira  wine,  v/ith  as  much  of  the  broth  as  will  cover 
lit,  and  let  it  flew  till  tender,  which  will  take  about  four 
I or  five  hours.  When  iti^  nearly  enough,  fleim  it,  thicken 
iitwith  flour,  add  fome  veal  broth,  and  make  it  about 
:£he  thicknefa  of  a fricafee.  Let  your  forcemeat  balls  be 
Tried  about  the  fize  of  a walnut,  and  flewed  about  half  an 
!hour  with  the  reft.  If  there  are  any  eggs,  let  them  be 
'boiled  and  cleaned;  but  if  none,  get  twelve  or  fourteen 
yolks  of  hard  eggs.  Then  put  the  flew  (which  is  the 
. caliipafh)  into  the  ikell  with  the  eggs,  and  either  make  ufe 
.of  a falamander,  or  put  it  into  the  oven  to  bake.  Slafli 
: the  callipee  in  feveral  places,  put  fome  butter  to  it,  and 
feafon  it  moderately  with  chyan  and  white  pepper,  fait, 

. beaten  mace,  chopped  thyme-,  parfley  and  young  onions. 
Put  a piece  on  each  flafli,  and  fome  over  the  whqle, 
.and  a duftof  flour;  then  bake  it  in  a brifkoven,  in  a tin 
or  iron  dripping-pan.  The  back  fhell,  which  is  called 
the  callipalh,  muft  be  feafoned  like  the  callipee,  and 
: baked  in  a dripping-pan,  fet  upright,  with  four  brick- 
-bats, or  any  thing  of  that  kind.  An  hour  and  a half 
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will  bake  it,  which  mufl  be  done  before  the  flew  be  put 
in.  The  fins,  W'hen  boiled  very  tender,  muft  be  taken 
out  of  the  foup,  and  put  into  a ftew-pan,  with  fome  goo4 
veal  gravy,  not  high  coloured,  a little  Madeira  wine, 
feafoned  and  thickened  as  the  callipadi,  and  ferved  in  a 
difli  by  itfelf.  The  lights,  heart,  and  liver,  may  be  done 
the  fame  way,  but  a little  higher  feafoned  ; or  the  lights 
and  heart  may  be  ftewed  with  the  callipafh,  and  taken 
out  before  you  put  it  into  the  fhell,  with  a little  of  th? 
fauce,  adding  a little  more  feafoning ; but  dilli  it  by  it- 
felf. The  veal  part  may  be  made  fricandos,  or  Scotch 
collops.  The  liver  fhould  never  be  ftewed  with  the  cal- 
lipafh, but  dreffed  by  itfelf  in  any  manner  you  like;  ex- 
cept you  feparate  the  lights  and  heart  from  the  callipafh, 
and  ferve  them  together  in  one  difli.  Be  careful  to  ftrairt 
the  foup,  and  ferve  it  in  a tureen,  or  large  china  bowl. — : 
The  different  diflies  may  be  placed  on  the  table  as  folt 
lows;  The  callipee  at  the  head,  the  callipafh  at  the 
bottom,  and  the  lights,  foup,  fins,  &c.  in  the  centre.— 
The  fins  kept  in  the  liquor  will  eat  well  when  cold."'" 


CHAP.  ni. 

ROASTING  IN  GENERAL. 

SECT.  I. 

BUTCHER’S  MEAT, 

The  firft  confideration  of  the  cook  in  roafting,  mufl: 

be  to  regulate  the  ftrength  of  her  fire  in  proportion 
to  the  article  file  has  todrefs.  If  it  is  a fmall  or  thin 
joint,  the  fire  mull  be  brifk,  that  it  may  be  done  quick  j 
but  if  a large  one,  a fubftantial  fire  mufl  be  made  in  order 
that  it  may  gradually  receive  the  hear,  and  by  ftirring  up 
the  fire  when  it  begins  to  burn  up,  and  keeping  the  bot- 
tom clear,  the  meat  mufl  be  roafted  as  it  ought  to  be,  and 
with  little  trouble  to  the  cook. — Never  put  fait  on  your 
meat  before  you  lay  it  to  the  fire,  as  it  will  be  apt  to  draw 
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put  the  gravy.  In  roalling  Beefy  if  it  be  a large  piece, 
lltevver  a flieet  of  writing  paper  over  the  fat,  and  barteit 
well  while  roafting.  When  it  is  near  enough,  which  you 
will  know  by  the  fmoke  drawing  to  the  fire,  take  off  the 
paper,  then  bafte  it  well  and  dredge  it  with  flour  to  make 
jt  frothy. — Mutton  and  Lamb  mult  be  roafted  with  a clear, 
quick  fire. — Veal  requires  particular  care,  and  muft  be 
done  of  a fine  light  brown  colour.  If  it  is  a fillet  or  loin, 
put  paper  over  the  far,  in  the  fame  manner  as  you  do  beef. 
At'firll  let  it  be  at  fome  difiance  from  the  fire,  and  baflie 
it  with  butter  j but  when  it  has  got  thoroughly  warm,  put 
it  nearer,  and  when  nearly  done,  dredge  it  with  flour. — 
If  a breaft,  put  the  caul  ovei  it,  with  the  fweet-bread 
fkew'ercdon  the  back,  and  when  fufficiently  done,  takeoff 
the  caul  and  dredge  it  with  flour.  Pork  as  well  as  Veal 
ffiould  be  Well  done,  otherwife  it  will  naufeate  3 but  mut- 
ton and  beef,  if  a little  under  done  may  bedifpenfed  with. 
Wild  Fowls  mull  be  roalled  with  a clear,  brifle  fire,  and 
when  they  are  frothy,  and  of  a light  brown  colour,  they 
are  enough.  Great  care  mult  be  taken  not  to  over-do 
them,  as  the  lofs  of  the  gravy  will  pi  oduce  a want  of  the 
flavour.  Tame  Fowls  require  moieroafiing,  andmufl;  be 
often  balled,  in  order  to  keep  up  a ftrong  froth,  which 
will  make  them  look  well  when  brought  to  table.  Pigs 
and  Geefe  mull;  be  done  with  a quick  fire,  turned  quick, 
and  frequently  balled.  Hares  and  Rabbits  require  time 
and  care,  otherwife  the  body  will  be  done  too  much,  and 
.the  ends  too  little. — In  roalling  any  article,  always  allow 
longer  time  for  it  it  in  frolly  than  in  mild  weather  3 and 
take  particular  care  that  yourfpits  are  thoroughly  clean 
before  you  put  on  your  meat,  as  nothing  is  more  difa- 
greeable  than  the  mark  of  it  left  in  the  flefli. 

• Having  laid  before  the  cook  thefc  necefiary  and  gene- 
ral obfervations  in  roafling,  we  fliall  now  proceed  to  give* 
direilions  for  drcffing  the  refpedlive  articles  under  this 
head  3 beginning  with 

Beef. 

THE  firll  fteps  to  be  taken  in  roafling  Beef  we  have 
already  noticed  in  the  foregoing  obfervations.  It  re- 
mains, therefore,  only  to  fay,  that  the  time  each  joint 

will 
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will  take  doing  muft  be  proportioned  to  its  weight.  If 
a piece  of  ten  pounds  it  will  take  an  hour  and  a half  at 
a good  fire.  Twenty  pounds  weight,  if  a thick  piece, 
will  take  three  hours,  but  if  thin  half  an  hour  lefs  ; and 
fo  on  in  proportion  to  the  weight.  When  done,  take  in 
up,  and  put  it  into  your  difli.  Serve  it  with  potatoes, 
horfe-radifh,  and  pickles,  for  fauce,  and  garnifh  the  rini 
of  the  difh  with  horfe-radifli  fcraped  very  fine. 

Mutton  and  Lamb. 

MUTTON  and  Lamb  muft  be  roafted  with  a 
quick  clear  fire.  Balle  it  as  foon  as  you  lay  it  down, 
fprinkle  on  a little  fa)t,  and,  when  near  done,  dredge  it 
with  flour.  A leg  of  mutton  of  fix  pounds  will  take  an 
hour  and  a quarter,  and  one  of  twelve  two  hours  j a 
breaft  half  an  hour  at  a quick  fiie  ; a neck  an  hour,  and 
a flioulder  much  about  the  fame  time  as  a leg.  In  dr  ef- 
fing the  loin,  the  chine  (which  is  the  two  loins)  and  the 
faddle  (which  is  the  two  necks  and  part  of  the  fhoulder 
cut  together)  you  muft  raife  the  Ikin,  and  fkewer  it  on  j 
and  when  near  done,  take  off  the  fkin,  and  bafte  it  to 
froth  it  up. 

The  proper  Sauces  to  Mutton  and  L.amb  are, 
potatoes,  pickles,  celery  raw  or  ftew'ed,  brocoli,  French 
beans,  and  cauliflower.  To  a fhoulder  of  mutton  may 
be  added  onion  fauce,  which  make  thus  : Boil  eight  or 
ten  large  onions,  changing  the  water  two  or  three  times 
while  boiling.  When  enough,  chop  them  on  a board, 
to  keep  them  from  growing  of  a bad  colour ; put  them 
into  a faucepan  with  a quarter  of  a pound  of  butter, 
and  two  fpoonsful  of  thick  cream  ; boil  it  a little,  and 
then  pour  it  into  a large  boat  or  bafon,  and  fei  ve  it  up 
with  the  meat. 

Haunch  of  Mutton  drejfed  like  Venifon. 

TAKE  a hind-quarter  of  fine  fat  mutton,  and  cut  the 
leg  like  a haunch.  Lay  it  in  a pan  with  the  back  down- 
wards, pour  in  a bottle  of  red  wine,  and  let  the  meat 
foak  in  it  twenty-four  hours.  Before  you  fpit  it,  lt;t  it 
be  covered  with  clean  paper  and  pafte  as  you  do  venifon, 
in  order  to  prefei  ve  the  fat.  Roaft  it  before  a quick  fire,’ 


M EAT.  47 

and  keep  balling  with  butter  mixed  with  fome  of  the 
liquor  in  which  it  was  foaked.  When  done,  ferve  it 
up,  with  fome  good  rich  gravy  in  one  boat,  and  fwect 
fauce  in  another.  It  will  take  about  three  hours  roafting. 

A Fore- Quarter  of  Houje-Lamb. 

A Small  fore-quarter  of  houfe-lamb  will  take  an  hour 
and  a half  roafting  j a leg  three  quarters  of  an  hour. 
When  it  is  done,  and  put  into  the  difti,  cut  off  the 
fhoulder,  pepper  and  fait  the  ribs,  and  fqueeze  a Seville 
orange  between.  Serve  it  up  with  fallad,  brocoli,  pota- 
toes, and  celery  raw  or  ftewed. 

Tongu.es  or  Udders. 

Parboil  the  tongue  before  you  put  it  down  to 
roaft  ; ftick  eight  or  ten  cloves  about  it,  bafte  it  with 
butter,  and  ferve  it  up  with  fome  gravy  and  fweetmeat 
fauce.  An  udder  may  be  roafted  after  the  fame  manner. 

Veal. 

IF  your  fire  is  good,  veal  will  take  about  a quarter  of 
an  hour  to  each  pound  in  roafting.  The  fat  of  the  loin 
and  fillet  muft  be  covered  with  paper,  as  we  have  before 
obferved.  The  fillet  and  flioulder  muft  be  fluffed  with 
the  following  favoury  compofition — a quarter  of  a pound 
of  fuet  chopped  fine,  parfley  and  fweet  herbs  chopped, 
grated  bread  and  lemon-peel  j pepper,  fait,  a little  nut- 
meg, and  the  yolk  of  an  egg.  Work  thefe  all  well  to- 
gether, and  fluff  them  into  your  veal  as  fecure  as  you 
can,  that  it  may  not  fall  out  while  roafting.  The  breaft: 
muft  be  roafted  with  the  caul  on  till  it  is  near  enough; 
then  take  it  off,  and  flour  and  bafte  the  meat.  When 
you  h^ve  taken  it  up,  and  put  it  into  your  difh,  pour  a 
little  melted  butter  over  it,  and  ferve  it  up  with  any  of 
the  following  fauces ; fallad,  pickles,  potatoes,  brocoli, 
cucumbers  raw  or  ftewed,  French  beans,  peafe,  cauli- 
flowers, celery,  raw  or  ftewed. — Remember,  in  drcffing 
anyjoint  of  veal  that  it  is  well  done,  but  at  the  fame 
time  let  it  not  be  too  much.  If  it  is  not  done  enough  it 
will  be  too  difguftful  to  enjoy,  and  if  too  much,  the 
juices  will  be  loft,  and  the  flefh.  eat  taftelefs. 

pork 
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Pork. 

PORK,  like  veal,  miifl:  be  well  done.  If  it  is  i 
loin,  take  a fharp  penknife,  and  cut  the  fkin  acrofs, 
which  will  not  only  make  the  joint  more  convenient 
to  carve,  but  will  alfo  make  the  rind,  or  crackling, 
more  pleafant  to  eat.  A leg  of  poik  mufl:  be  fcored  in 
the  fame  manner  as  the  loin  ; if  not  particularly  objefted 
to,  ftufF the  knuckle  part  with  fage  and  onion  chopped 
fine,  with  pepper  and  fait ; or  cut  a hole  under  the  twift,: 
put  the  feafoning  there,  and  faftcn  it  with  a Ikewero 
Road  it  crifp,  as  it  will  make  the  crackling,  of  which 
mod  people  are  fond,  eat  the  better, — If  you  want  a 
Spring  (which  is  not  very  common,  though  at  the  fame 
time,  if  young,  will  eat  exceeding  well)  cut  off  the 
fhank,  or  knuckle,  fprinkle  fage  and  onion  over  it, 
roll  it  round,  and  tie  it  with  a dring.  About  two 
hours  will  do  it. — The  Spare- Ril?  diould  be  baded 
with  a little  bit  of  butter,  a very  little  dud  of  flour,  and 
fome  dried  fage  flired  fmall.  The  principal  Sauces  for 
any  kind  of  road  pork  are,  potatoes,  rnudard,  and  apple- 
fauce,  the  latter  of  which  you  mud  make  thus:  Pare/ 
core,  and  dice  fome  apples,  and  put  them  into  a fauce- 
pan  with  a little  water,  to  prevent  their  burning,  and 
throw  in  a bit  of  lemon-peel.  When  they  are  enough, 
take  out  the  peel,  bruile  the  apples,  and  add  a piece  of 
butter,  and  a little  fugar.  When  you  have  worked  the 
whole  together  very  fine,  let  it  on  the  fire  till  it  is  quite 
hot,  then  put  in  into  your  bafon,  and  ferve  it  up  with  the 
meat. — If  it  is  a leg  of  pork,  have  a little  drawn  gravy 
ready  againd  it  is  done,  and  pour  it  into  the  difli  when 
vou  ferve  it  up. — The  bed  way  of  drefling  Pork  Grijkin 
is  to  road  it,  bade  it  with  a little  butter  and  fage,  and  a 
little  pepper  and  fait.  The  only  article  ufed  as  fauce  for 
this  is  rnudard. 

* Sucking  Pigs. 

WHEN  your  pig  is  properly  prepared  for  drelling, 
put  into  the  belly  of  it  a little  lage  Ihredded  fine,  with 
fome  fait,  a te'a-fpoonful  of  black  pepper,  and  a crud  of 
brown  bread.  Then  I'pit  it,  few  up  the  belly,  and  lay  it 
doWn  to  a bride  clear  fire,  with  a pig-plate  hung  in  the 

middle 
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miiklle  to  prevent  the  body  part  being  done  before  the 
extremities.  As  loon  as  it  is  warm,  put  a piece  of 
butter  into  a cloth,  and  frequently  rub  the  pig  with  ic 
while  roafting.  When  it  becomes  of  a fine  brown,  and 
the  Ileam  draws  to  the  fire,  rub  it  quite  dry  with  a clean 
cloth,  and  then  with  a bit  of  cold  butter,  which  will 
help  to  crifp  it.  Having  taken  it  up,  and  put  it  into 
your  dilh,  cut  off  the  head  with  a lharp  knife,  and  take 
off  the  collar,  the  ears,  and  the  jaw'-bone.  Split  the 
jaw  in  two,  and  when  you  have  cut  the  Pig  down  the 
back,  which  muff  be  done  before  you  draw  out  the  fpit, 
lay  the  two  fides  with  the  back  part  to  each  other,  a jaw 
on  each  fide,  and  an  ear  on  each  flioulder,  and  the  collar 
on  the  fiioulder.  FJave  ready  your  fauce,  w'hich  you 
muff  make  in  the  following  manner  : Having  chopped 
the  brains,  put  them  into  a faucepan,  with  a tea-lpoon- 
ful  of  white  gravy,  the  gravy  that  runs  out  of  the  pig 
(which  you  muff  be  careful  to  fave,  by  putting  a bafon 
or  pan  in  the  dripping-pan  under  the  pig  as  foon  as  the 
gravy  begins  to  run)  and  a fmall  piece  of  anchovy.  Add 
to  thefe  half  a pound  of  butter,  and  as  much  flour  as  will 
thicken  the  gravy,  a flice  of  lemon,  a fpoonful  of  white 
wine,  fome  caper  liquor,  and  a little  fait.  Shake  ic 
over  the  fire  till  it  is  quite  hoc,  then  pour  ic  into  your 
difh  with  the  pig,  and  ferve  ic  up.  You  may  likewife 
boil  a few  currants,  and  fend  them  in  a tea-faucer,  with 
a glafs  of  CLirranc-ielly  in  the  middle. 

As  there  may  fometimes  be  a necefiity  for  the  cook’s 
killing  the  pig  herfelf,  ic  may  not  be  improper  to  in- 
form her  in  that  cafe  how  to  proceed.  Stick  the  pig 
jull:  above  the  breaft  bone,  and  let  the  knife  touch  its 
heart,  otherwife  ic  will  be  a long  rime  dying.  As  foon 
as  ic  is  dead,  put  it  into  cold  water  for  a few  minutes, 
and  rub  it  over  with  a little  rofin  beat  exceeding  fine,  or 
inffead  of  that  ufe  its  own  blood,  which  will  nearly  an- 
Iwer  the  fame  purpofc.  Let  ic  lie  half  a minute  in  a 
pail  of  fcalding  water,  then  take  it  out,  lay  ic  upon  a 
clean  table,  and  ffrip  off  all  the  hairs  as  fall  as  polBblej 
but  if  they  do  not  come  clean  off,  pur  ic  into  the  hoc 
water  again,  and  when  it  is  perfedlly  clean,  waff  ic  in 
II.  G wain> 
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warm  water,  and  then  in  two  or  three  cold  waters,  that 
when  drelTed  it  may  not  tafte  of  the  rofin.  Take  off  the 
four  feet  at  the  firft  joints,  flit  it  down  the  belly,  and  take 
out  all  the  entrails.  Put  the  heart,  liver,  lights,  and 
pettitoes  together  ; wadi  the  pig  well  in  cold  water,  and 
having  perfedlly  dryed  it  with  a cloth  hang  it  up.  When 
you  drefs  it  proceed  as  before  dircdled. 

Calf's  Head. 

WHEN  you  have  thoroughly  wafiied,  and  cleanfed 
it  from  all  dime,  take  out  the  bones,  and  dry  it  well  in  a 
cloth.  Make  a feafoning  of  beaten  mace,  pepper,  fait, 
nutmeg,  and  cloves,  fome  bacon  cut  very  fmall,  and 
fome  grated  bread.  Strew  this  over  the  head,  roll  it  up, 
deewer  it,  and  tie  it  with  tape.  While  roafting,  bafte  it 
with  butter,  and  when  done,  having  previoudy  made  a 
rich  veal  gravy,  thickened  with  butter  rolled  in  dour, 
pour  it  over,  and  ferve  it  to  table.  Some  like  mudi- 
room  fauce,  in  which  cafe  make  it  as  follows : Clean 
and  wadi  a quart  of  fredi  mudirooms,  cut  them  into 
pieces,  and  put  them  into  a ftew-pan,  with  a little  fair, 
a blade  of  mace,  and  a little  butter.  Stew  them  gently 
for  half  an  hour,  and  then  add  a pint  of  cream,  and  the 
yolks  of  two  eggs  beat  up  finej  keep  dirring  it  till  it 
boils,  then  pour  it  into  a boat,  and  ferve  it  up  with  the 
head. — This  is  an  excellent  Sauce  for  fowls  or  turkies. 

Havii  or  Gammon  of  Bacon. 

WFIICHEVER  you  drefs  of  thefe,  take  off  the 
fl^in  or.rind,  and  lay  the  meat  in  luke-warm  water  for 
two  or  three  hours.  Then  put  it  into  a pan,  pour  over 
it  a quart  of  Canary  wine,  and  let  it  foak  about  half  an 
hour.  When  you  have  fpitted  it,  put  a dieet  of  clean 
paper  over  the  fat  fide,  pour  the  Canary,  in  which  it  was 
foaked,  into  the  dripping-pan,  and  bade  the  meat  with 
it  all  the  time  it  is  reading.  When  it  is  enough  take  off 
the  paper,  and  dredge  it  well  with  crumbled  bread  and 
pardey.fhred  fine.  Make  the  fire  bride,  and  brown  it 
well.  If  you  ferve  it  up  hot,  garnidi  with  rafpings  of 
bread  j but  if  cold,  for  a fecund  courfe,  garnidi  with 
green  pardey. 


SECT. 
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SECT  II. 


ROASTING  POULTRY, 

Turkies. 

WHEN  your  Turkey  is  properly  trufled  for  dref- 
fing,  ftuffit  with  the  following  ingredients:  Take  four 
ounces  of  butter,  or  chopped  fuer,  fome  grated  bread,  a 
little  lemon-peel,  parfley  and  fweet-herbs  chopped  toge- 
ther, pepper,  fait  and  nutmeg,  a little  cream,  and  the 
yolks  of  two  or  three  eggs  : work  thefe  all  well  together, 
and  fill  the  craw  with  it.  Let  your  fire.be  very  bride, 
and  when  you  put  it  down  paper  the  bread,  and  let  it 
continue  on  till  near  done : then  take  it  off,  dredge  it 
with  flour,  and  keep  bading  it  till  it  is  done.  If  it  is  a 
large  turkey,  ferve  it  up  with  gravy  alone,  or  brown 
celery,  or  mufhroom  fauce.  If  it  is  a turkey-poult, 
ferve  it  up  with  gravy  and  bread  fauce,  the  latter  of 
which  make  thus : Cut.  the  crummy  part  of  a penny- 
loaf  into  thin  dices,  put  it  into  a faucepan  with  cold 
water,  a few  pepper-corns,  a little  fait,  and  an  onion  : 
boil  it  till  the  bread  is  quite  foft,  and  then  beat  it  very 
fine  : put  into  it  a quarter  of  a pound  of  butter,  with 
two  fpoonsful  of  thick  cream,  and  when  it  boils  up, 
pour  it  into  a bafon,  or  boat,  and  ferve  it  up  with  the 
turkey. — A middling  fized  turkey  will  take  more  than 
an  hour,  a fmall  one  three  quarters  of  an  hour,  and  a 
very  large  one  an  hour  and  a half. — In  dreding  thefe,  a? 
well  as  fowls,  always  let  your  fire  be  clear  and  brilk. 

Fowls. 

WHEN  your  fowls  are  laid  to  the  fire,  finge  them, 
then  bade  them  with  butter,  and  dredge  over  fome  flour. 
When  the  fmoke  begins  to  draw  to  the  fire,  bade  and 
dredge  them  again  : let  the  fire  be  brilk,  and  fend  them 
to  table  with  a good  froth.  The  proper  Sauces  for  road 
fowls  are,  gravy,  egg,  mufhroom,  or  celery-fauce,  the 
latter  of  which  make  thus:  Wadi  and  pare  a large 
bunch  of  celery  very  clean,  cut  it  into  thin  bits,  and  boil 
|t  gently  in  a little  water  till  it  is  tender : then  add  a little 
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beaten  mace,  nutmeg,  pepper  and  fait,  and  thicken  it 
with  a large  piece  of  butter  rolled  in  flour  : then  give  it 
aboil,  and  pour  it  into  your  fauce-boat.  If  you  think, 
proper,  you  may  add  to  the  water  in  which  you  boil  the 
celery  half  a pint  of  cream,  which  will  make  it  very 
rich  and  fubfhantial. — This  is  an  excellent  fauce,  not 
only  for  fowls  but  alfo  partridges,  or  any  other  game  of 
the  fame  kind. 

Chickens. 

BE  particularly  careful  in  drawing  your  Chickens, 
which  done,  cut  off"  their  claws,  and  trufs  them  for 
dre fling.  Put  them  down  to  a good  fire,  and  finge,  dull, 
and  bafte  them  with  butter.  When  they  are  enough, 
froth  them,  and  lay  them  in  your  difh.  Serve  them  up 
with  parfley  and  butter  poured  over  them,  and  gravy  and 
mufliroom  fauce  in  boats. — A large  chicken  will  take 
half  an  hour  a fmall  one  twenty  minutes. 

Green  Geeje. 

WHEN  the  goofe  is  properly  cleaned,  and  ready  for 
dreffing,  put  into  the  body  a large  lump  of  butter,  then 
fpit  it,  and  lay  it  down  to  a brifle  clear  fire.  Singe  it, 
dredge  it  w-ith  flour,  and  as  foon  as  it  begins  to  receive 
the  heat  of  the  fire,  bafle  it  v./ell  with  butter,  which  will 
occaflon  the  flefh  to  rife,  and  make  it  look  well.  When 
you  think  it  near  enough,  dredge  it  again  with  flour,  and 
bafte  it  till  the  froth  rifes,  and  it  is  of  a clear  light 
brown.  When  done,  take  it  up,  and  put.it  into  your 
difh,  having  ready  the  following  Sauce : Melt  fome 
butter,  and  put  into  it  a fpoonful  of  forrel-juice,  a little 
fugar,  and  a few  fcalded  goofeberries.  Pour  it  into 
your  fauce-boat,  and  fend  it  up  hot  with  the  goofe  to 
table.  V You  may  likewife  add  gravy  and  apple-fauce, 
and  garnifh  your  difh  with  a cruft  of  bread  grated  very 
fine. 

A Stubble  Goofe. 

TAKE  two  onions,  with  a few  leaves  of  fagewaflied 
clean,  and  chop  them  as  fine  as  pofTible.  Mix  with 
them  a large  piece  of  butter,  fome  fait,  and  pepper. 
Put  this  into  the  body  of  the  goofe,  then  tie  both  ends, 

and 
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and  put  it  down  to  the  fire  to  roaft.  Singe  and  dredge 
it  with  flour,  and  when  it  is  thoroughly  hot,  bafle  it 
with  frefh  butter.  When  near  done,  dredge  it  again, 
and  keep  bailing  it  till  the  froth  rifes,  and  the  fleam 
draws  to  the  fire,  then  take  it  up,  put  it  into  your  difh, 
pour  a little  hot  boiling  water  over  it,  and  ferve  it  up 
with  good  gravy  fauce  in  one  boat,  apple-fauce  in 
another,  and  muflard. 

Ducks. 

YOU  mufl  prepare  them  for  the  fpit  in  the  fame 
manner  you  do  geefe,  by  putting  into  the  body  fome 
fage  and  onion  chopped  fine,  with  pepper  and  fait.  When 
you  lay  them  down,  finge,  duft,  and  bafle  them  with 
butter,  and  a good  fire  will  roafl  them  in  about  twenty 
minutes.  Before  you  take  them  up,  dufl  them  with 
flour,  and  give  them  another  balling  with  butter  to 
make  them  froth  and  look  brown.  Your  gravy  mufl  be 
made  of  the  gizzard  and  pinions,  with  a fmall  piece  of 
lean  beef.  Put  thefe  into  a faucepan,  with  an  onion,  a 
tea-fpoonful  of  lemon  pickle,  a few  grains  of  pepper,  a 
large  blade  of  mace,  and  a fpoonful  of  catchup.  When 
they  are  thoroughly  ftewed,  flraln  off  the  gravy,  put 
fome  into  the  difh  with  the  ducks,  and  the  remainder  in 
a boat  or  bafon.  Wild  ducks  mufl  be  done  in  the  fame 
manner. 

Pigeons. 

AFTER  you  have  drawn  “your  Pigeons,  and  taken 
the  craws  clean  out,  wafh  them  in  feveral  waters.  When 
you  have  dried  them,  roll  a good  lump  of  butter  in  fome 
chopped  parfley,  and  feafon  it  with  pepper  and  fait.  Put 
this  into  your  pigeons,  then  fpit,  dufl;  with  flour,  and 
bafte  them.  When  enough,  ferve  them  up  with  parfley 
and  butter  for  fauce,  and,  if  in  feafon,  garnifli  your 
difh  with  bunches  of  afparagus.  A good  fire  v/ill  roafl 
them  in  twenty  minutes. 

Larks. 

TAKE  a dozen  Larks,  put  them  on  a flcewer,  and 
tic  both  ends  of  the  fkewer  to  the  fpit.  Dredge  and 
bafle  them,  and  in  about  ten  or  twelve  minutes  they  will 
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be  done.  Make  your  fauce  thus : Take  the  crumb  of 
half  a penny  Joaf^  fhred  it  with  very  fine,  and  put  it  into  a 
faucepan,  with  a piece  of  butter  about  the  fize  of  a wal- 
nut. Shake  it  over  a gentle  fire  till  it  is  of  a light  brown, 
then  lay  it  between  your  birds  on  your  plate  or  difb,  and 
pour  a little  melted  butter  over  them. 

Rabbits. 

WHEN  you  have  cafed  your  rabbits,  fleewer  their 
heads  upon  their  backs,  their  fore-legs  into  their  ribs, 
and  the  hind  legs  double.  Take  the  crumb  of  half  a 
penny  loaf,  a little  parfley,  thyme,  fweet-majoram,  and 
lemon-peel.  Shred  all  thefe  fine,  and  feafon  them  with 
pepper,  fait,  and  riutmeg.  Mix  them  up  into  a light 
ftuffing  with  two  eggs,  a little  cream,  and  a quarter  of  a 
pound  of  butter.  Put  this  into  their  bellies,  few  them 
up,  and  dredge  and  bafte  them  well  with  butter.— 
When  done,  take  them  up,  chop  the  livers  after  boiling, 
and  lay  them  in  lumps  round  the  edge  of  your  difli. — 
Serve  them  up  with  parfley  and  butter  for  fauce. 

To  roafl:  a rabbit  hare-fafliion,  you  muft  lard  it  with 
bacon,  and  bafte  it  in  the  fame  manner  you  do  a hare  ; 
direftions  for  which  you  will  find  in  the  next  fedion.  If 
you  lard  it,  make  gravy  fauce,  if  not,  white  fauce  will 
be  moft  proper, 

SECT.  III. 

R O A S T I N G G A M E. 

Pheafants  and  Partridges. 

THS  fame  methods  are  to  be  taken  indrefling  either 
of  thefe  birds.  When  you  have  fpitted  and  laid  them 
down,  duft  them  with  flour,  and  bafte  them  often  w'ith 
frefh  butter,  keeping  them  at  a good  diftance  from  the 
fire.  About  half  an  hour  will  roaft  them.  Make  your 
gravy  of  a ferag  of  mutton,  and  put  into  thefauce-pan 
with  it,  a tea-fpoonful  of  lemon-pickle,  a large  fpoonful 
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of  catchup,  and  the  lame  of  browning  Strain  It,  and 
put  a little  into  the  difii  with  the'  birds.  Serve  them  up, 
with  the  remainder  in  one  bafon,  and  bread-fauce  in 
another.  By  way  of  ornament  fix  one  of  the  principal 
feathers  of  the  pheafant  in  its  tail. 

Woodcocks  or  Snipes. 

THESE  birds  are  fo  peculiar  from  all  others,  that  they 
muft  never  be  drawn.  When  you  have  fpitted  them, 
take  the  round  of  a threepenny  loaf,  and  toaft  it  nice  and 
brown  ; then  lay  it  in  a difia  under  the  birds,  and  when 
you  put  them  to  the  fire,  bafte  them  with  a little  butter, 
and  let  the  trail  or  gut  drop  on  the  toaft.  When  they 
are  done,  put  the  toaft  in  the  difh,  and  lay  the  birds  on  it. 
Pour  about  a quarter  of  a pint  of  gravy  into  the  difh,  and 
fet  it  over  a lamp  or  chafing-difh  for  three  or  four 
minutes,  and  then  take  it  hot  to  table. — A woodcock 
will  take  about  twenty  minutes  roafting,  and  a fnipe 
fifteen. 

Ruffs  and  Rees  (which  are  particularly  found  in  Lin- 
colnfhire  and  the  Ifle  of  Ely)  are  very  delicate  birds, 
and  muft  be  trulTed  like  the  woodcock,  but  not 
drelfed  v;Ith  the  guts.  When  done,  lerve  them  up  with 
gravy  and  bread  fauce,  and  garnifli  the  difti  with  crifp 
cruiiibs  of  bread. 

Hares. 


* As  wcfliall  have  frequent  occafion  to  mention  the  article 
Browning,  it  will  be  necelTary  here  to  give  proper  direffrons 
how  to  make  it.— Beat  final  1 four  ounces  of  treple-refined  fngar, 
and  put  it  into  a clean  frying-pan,  with  one  ounce  of  butter.— 
Set  it  over  a clear  fire,  and  mix  it  well  together.  When  it  be- 
gins to  be  frothy  by  the  fugar  dilfolving,  hold  it  higher%ver  the 
nre,  and  have  ready  a pint  of  red  wine.  When  the  fugar  and 
butter  is  of  a deep  brown,  pour  in  a little  of  the  wine,  and  flir 
it  well  together ; then  add  more  wine,  and  keep  ftirring  it  all 
the  lime.  Put  in  half  an  ounce  of  Jamaica  pepper,  fix  cloves, 
lour  lhalots  peeled,  two  or  tiiree  blades  of  ntace,  three  fpoons- 
lul  of  catcliup,  a little  fait,  and  the  rind  of  one  lemon.  Boil 
them  flowly  about  ten  minutes,  and  then  pour  it  into  a bafon. 
When  cold,  take  oft  the  feura  very  clean,  and  bottle  it  up  for 
ulc. 
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Hares. 

WHEN  your  hare  is  cafed  and  properly  trufied  for 
dreffing,  make  your  fluffing  thus : Take  a large  dice  of 
bread,  and  crumble  it  very  fine,  put  to  it  a quarter  of  a 
pound  of  beef  marrow,  or  fuet,  the  like  quantity  of  but- 
ter, the  liver  boiled  and  ffired  fine,  a Iprig  or  two  of 
winter  favory,  a bit  of  lemon-peel,  an  anchovy,  a little 
chyan  pepper,  and  half  a nutmeg  grated.  Mix  thele 
well  together  with  a glafs  of  red  wine  and  two  eggs,  put 
it  into  the  belly  of  the  hare,  and  few  it  up.  . When  you 
have  fpitted  it,  and  laid  it  before  the  fire,  put  into  your 
dripping-pan  a quart  of  milk,  and  keep  baking  your 
hare  with  it  till  there  is  little  left.  When  it  is  nearly 
done,  dredge  it  with  flour,  and  bake  it  with  butter  till  it 
is  properly  frothed. — If  it  is  a fmall  hare  it  will  take 
about  an  hour  and  a half  j and  if  a large  one  two  hours.,. 
When  done,  put  it  into  your  diffi,  and  ferve  it  up  with 
plenty  of  good  rich  gravy,  and  fome  currant  jelly 
warmed  in  a cupj  or  red  wine  and  fugar  done  to  a fyrup 
thus  : take  a pint  of  red  wine,  put  into  it  a quarter  of  a 
pound  of  fugar,  fet  it  over  a flow  fire,  and  let  it  fimmer 
for  a quarter  of  an  hour ; then  take  it  off,  and  pour  it 
into  your  fauce-boat  or  bafon. 


TAKE  a haunch  of  venifon,  and  when  you  have 
fpitted  it,  rub  fome  butter  all  over  it.  Take  fuur  fheets 
of  clean  paper,  well  buttered,  two  of  which  put  on  the 
haunch.  Then  make  a pake  with  fome  flour,  a little 
butter,  and  water  j roll  it  out  half  as  big  as  your  haunch, 
an4put  it  over  the  fat  partj  cover  this  w'ith  the  other 
two  iheets  of  paper,  and  tie  them  fak  with  packth.^ead. 
Lay  it  to  a brifle  fire,  and  bake  it  well  all  the  time  it  is 
roaking.  When  it  is  near  done,  take  off  both  paper 
pake,  dredge  it  well  with  flour,  and  bake  it  with  butter. 
As  foon  as  it  becomes  of  a light  brown,  take  it  up,  and 
ferve  it  to  table  with  brown  gravy,  currant  jelly,  or  the 
fyrup  mentioned  in  the  preceding  article  for  a hare. — A 
haunch  will  take  about  three  hours  roaking. 
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SECT.  IV. 

ROASTING  FISH. 


Cod's  Head. 

\ WHEN  the  head  is  wa(hed  thoroughly  clean,  fcore 
fc  with  a knife,  ftrew  a little  fait  on  it,  and  if  you  have  it^ 
out  it  into  a large  tin  oven  ; it  not,  lay  it  in  a ftew-pan 
jefore  the  fire,  with  fomething  behind  the  pan,  that  the 
ire  may  have  its  proper  efFeft  on  the  meat.  Throw 
way  all  the  water  that  comes  from  it  the  firft  hau  hour* 
nd  then  Itrew  over -it  a little  nutmeg,  cloves,  mace  beat 
ine,  and  fait.  Flour  it,  and  bafte  it  with  butter  ; when 
t has  lain  fome  time  thus,  turn,  feafon,  and  bafte  the 
other  fide  the  fame.  Turn  it  often,  continue  the  bafting 
irequently,  and  ftrew  on  it  fome  crumbs  of  bread.  It  it 
s a large' head,  it  will  take  fdur  or  five  hours. 
eady  iome  melted  butter,  with  an  anchovy,  forne  ot  the  ^ 
iver  of  the  fifti  boiled  and  bruifed  fine,  and  mrx  it  well 
vith  the  butter,  and  two  yolks  of  eggs  beat  fine.  When 
-hefe  boil,  ftrain  them  through  a lieve,  and  put  theni 
f-nto  the  faucepan  again,  with  a few  ftirimps  or  pickled 
i|Cockles,  two  fpoonsful  of  red  wine,  and  the  juice  ot  a 
i emon.  When  this  has  fimmered  for  a minute  or  two, 
out  it  into  the  pan  in  which  the  head  was  roafted,  and  ftir 
! t well  all  tofjcther  ; then  put  it  again  into  the  faucepan,- 
1 ind  keep  ftirring  it  til!  it  boils.  Being  thus  leady  with 
/our  fauce,  put  the  head  into  a large  dilh,  pour  your 
i"auce  into  a bafon,  and  ferve  both  up  hot  to  table.  - 
Garnifh  the  head  with  fried  fifii,  lemon,  and  fcraped 
horfe-radilli. 


Lobp,ers. 

WHEN  you  have  half  boiled  your  lobfter,  tiike  it 
ut  of  the  water,  rub  it  well  with  butter,  and  lay  itbe- 
3re  the  fire  j continue  bafting  if  with  butter  till  it  has  a 
ne  froth,  and  the  fttell  looks  of  a dark  brown.  Then 
ut  it  into  your  difh,  and  ferve  it  up  with  plain  melted 
lutter  in  a fauce-boat.  rv 
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CHAP.  IV. 

BAKING. 

SECT.  I. 

BUTCHER’S  MEAT. 

The  only  method  to  be  obferved  previous  to  thiji 
mode  of  cookery,  is  to  have  the  pans,  or  whatever 
veflels  you  fend  your  provifibns  in  to  the  oven,  perfedlly 
clean,  fo  that  the  care  you  have  taken  in  preparing  the 
article  may  not  be  injured  from  negle£l  in  cleanlinefs. 

Ruwp  of  Beef. 

CUT  out  the  bone  quite  clean,  then  beat  the  flefh 
well  with  a rolling-pin,  and  lard-it  with  a piece  of  bacon: 
cut  out  of  the  back.  Seafon  your  bacon  with  peppery 
I'alt,  and  cloves,  and  lard  acrols  the  meat,  that  it  may 
cut  handfomer.  Seafon  the  meat  with  pepper,  fait,  and 
cloves^  put  it  into  an  earthen  pot  with  all  the  broken 
bones,  half  a pound  of  butter,’  Ibme  bay  leaves,  whole 
pepper,  one  or  two  flialots,  and  fome  fvveet-herbs.  Let 
the  top  of  the  pan  be  covered  quite  clofe,  then  put  it  into 
the  oven,  and  it  will  be  done  in  about  fix  hours.  When 
enough,  fl^im  off  the  fat  clean,  put  the  meat  into  a difh, 
and  ferve  it  up  with  fome  dried  fippets,  and  its  own 
liquor  poured  into  the  difh. 

Leg  of  Beef. 

TAKE  a fine  leg  of  beef,  cut  off  all  the  meat,  and 
let  the  bones  be  well  broken  in  pieces.  Put  the  whole 
into  an  earthen-pan,  with  two  o’nions  and  a bundle  of 
fweet-herbs,  and  feafon  it  w'ith  a fpoonful  of  whole  pep- 
per, and  a few  cloves  and  blades  of  mace.  Cover  it 
with  water,  and  having  tied  the  top  of  the  pot  quite 
clofe  with  brown  ptaper,  put  it  into  the  oven  to  bake. — 
When  enough,  fl^im  off  the  fat,  ftrain  the  liquor  through 
a fieve,  pick  out  all  the  fat  and  finews,  and  put  them 
into  a faucepan  with  a little  of  the  gravy,  and  a piece  of 
butter  rolled  in  flour.  Set  the  faucepan  on  the  fire, 

fliake 
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(hake  it  ofcen,  and  when  it  is  thoroughly  hot,  pour 
into  the  dilh  with  the  meat,  and  fend  it  to  table. — Ox- 
cheek  may  be  done  in  the  lame  manner,  and  if  the 
liquor  Ikould  be  too  llrong,  you  may  weaken  it  by- 
pouring  in  a moderate  quantity  of  boiling  water. 

Calf's  Head, 

WHEN  you  have  properly  cleanfed  the  head,  put  it 
into  a large  earthen  dilh,  or  pan,  and  rub  the  infi^e  with 
butter.  Put  Tome  long  iron  llcewers  acrofs  the  top  of 
the  difli,  and  lay  the  head  on  them.  Grate  forne  nut- 
meg all  over  the  head,  with  a few  fweet-herbs  Ihred 
fmall,  fome  crumbs  ot  bread,  and  a little  lemon-peel 
cut  fine.  Then  flour  it  all  over,  ftick  pieces  of  butter 
in  the  eyes,  and  on  different  parts  of  the  head,  and  fend 
it  to  the  oven.  You  may  th.mw  a little  pepper  and  fait  ^ 
over  it,  and  put  into  the  dilh  a bunch  ot  fweet  herbs, 
an  onion,  a blade  of  mace,  fome  whole  pepper,  two 
cloves,  and  a pint  of  water,  and  boil  the  brains  with 
fome  fage.  When  the  head  is  enough,  lay  it  on  adifli, 
and  put  it  before  the  fire  to  keep  warm ; then  filr  all 
together  in  the  difii,  and  put  it  into  a faucepan,  and 
when  it  is  quite  hot  drain  it  off,  and  pour  it  into  the 
faucepan  again.  Put  in  a piece  of  butter  rolled  in  flour, 
the  fage  and  brains  chopped  fine,  a fpoonful  of  catchup, 
and  two  of  red  wine.  Boil  them  well  together,  pour 
the  whole  overthe  head  in  the  dilh,  and  fend  it  to  table, , 

Pig^. 

LAY  your  pig  into  a dilh  well  buttered,  flour  it  all 
over,  rub  fome  butter  on  the  pig,  and  fend  it  to  the 
oven.  When  you  think  it  is  enough,  take  it  our,  rub  it 
over  with  a buttered  cloth,  and  put  it  into  the  oven 
again  till  it  is  dryj  then  cake  it  out,  lay  it  in  a dilh,  and 
cut  it  up.  Skim  oft  the  fat  from  the  diflt  ft  was  baked 
in,  and  fome  good  gravy  will  remain  at  the  bottom. 
Put  to  this  a little  veal  gravy,  with  a piece  of  butter 
rolled  in  flour,  and  boil  it  up  with  the  brains  j then  pour 
it  into  the  dilh,  and  mix  ic  well  with  the  fage  that  comes 
out  of  the  belly  of  the  pig.  Serve  it  uy  hoc  to  table 
with  apple-fauce  and  muftard. 

H 2 
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A Bullock' iy  or  Calf's  Heart.  I 

TAKE  fome  crumbs  of  bread,  chopped  fuet,  (or  a : 
bit  of  butter)  parfley  chopped,  fweet-maiioram,  lemon-  ! 
peel  grated,  pepper,  fait  and  nutmeg,  with  the  yolk  of 
an  egg  ; mix  thel'c  all  well  together,  ItufF  the  heart  with  ■ 
it,  and  fend  it  to  the  oven.  When  done,  ferve  it  up 
with  gravy,  melted  butter,  and  currant-jelly  in  boats.  ' 
The  fame  methods  are  to  be  ufed  whether  you  bake  or  ! 
roaft  it ; but  if  care  is  taken,  baking  it  is  the  beft  way,  i 
as  it  will  be  more  regularly  done  than  it  can  be  by  i 
roafting. 

, S E C T II. 

B A K I N G F 1 S H. 

Cod's- Head. 

WHEN  it  is  thoroughly  cleanfed  and  vvaflied,  lay  it 
in  the  dirti,  which  you  muft  firft  rub  round  with  butter. 
Put  in  a bunch  of  fweet  herbs,  an  onion  ftuck  with  ■ 
cloves,  three  or  four  blades  of  mace,  fome  black  and 
M'hite  pepper,  a nutmeg  bruifed,  a little  lemon-peel,  cj, 
piece  of  horfe-radifh,  and  a quart  of  w'ater.  Dull  the 
head  with  flour,  grate  a little  nutmeg  over  it,  flick  bits 
of  butter  on  various  parts,  andfprinkle  rafpings  all  over 
it,  and  fend  it  to  the  oven.  When  done,  take  the  head  ; 
out  of  the  difh,  and  put  it  into  that  it  is  to  be  ferved 
up  in.  Set  the  difh  over  boiling  water,  and  cover  it  ^ 
clofe,  to  prevent  its  getting  cold.  In  the  mean  time,  . 
as  expeditioufly  as  you  can,  pour  all  the  liquor  out  of  - 
the  dilh  in  which  it  was  baked  into  a faucepan,  and  let . 
it  boil  three  or  four  minutes  j then  drain  it,  and  put  to 
it  a gill  of  red  wine,  two  fpoonsful  of  catchup,  a pint 
of  flirimps,  half  a pint  of  oyflers,  a fpoonful  of  mulh- 
room  pickle,  and  a quartern  of  butter  rolled  in  flour.  - 
Stir  all  well  together,  and  let  it  boil  till  it  is  thick;  \ 
then  ftrain  it,  and  pour  it  into  the  difli.  Have  ready  | 
fome  toafled  bread  cut  three- corner- ways,  and  fried  t 
prifp.  Stick  fome  pieces  of  the  toafl;  about  the  head  and  [ 
pnputh,  and  lay  the  remainder  round  the  head.  Garnifh  i 

youf  ; 
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your  dilh  with  crllped  parfley,  lemon  notched,  and 
fcraped  horfe-radifli. 

Salmon, , 

TAKE  a piece  of  falmon  of  five  or  fix  pounds  weight, 
(or  larger  according  to  your  company)  and  cut  it  into 
flices  about  an  inch  thick,  after  which  make  a force- 
meat thus  : Take  fome  of  the  flefli  of  the  falmon,  and 
the  fame  quantity  of  the  meat  of  an  eel,  with  a few 
mufiirooms.  Seafon  it  with  pepper,  fait,  nutmeg,  and 
cloves,  and  bV-ar  all  together  till  it  is  very  fine.  Boil  the 
crumb  of  a roil  in  milk,  and  beat  it  up  with  four  eggs 
till  it  is  thick  fhtn  let  it  cool,  add  four  more  raw  eggs 
to  ir,  and  m.ix  the  whole  well  together.  Take  the  ficin 
from  the  falmon,  and  lay  the  dices  in  a dilh.  Cover 
every  dice  with  the  force-meat,  pour  fome  melted  butter 
over  them,  with  a few  crumbs  of  bread,  and  place 
cyders  round  the  dilh.  Put  it  into  the  oven;  and  when 
it  is  of  a fine  brown,  pour  over  it  a little  melted  butter, 
with  fome  red  wine  boiled  in  it,  and  the  juice  of  a lemon, 
and  Icrve  it  up  hot  to  table. 

Carp. 

TAKE  a brace  of  carp,  and  having  greafed  the  pan 
in  which  they  are  to  be  baked,  with  butter,  put  them 
into  it.  Let  it  be  of  fuch  a fize  as  will  hold  them  at 
full  length,  otherwife  they  will  be  apt  to  break.  When 
you  have  put  them  into  the  pan,  feafon  them  with  a 
little  black  and  white  pepper,  mace,  cloves,  nutmeg, 
a bunch  of  fvveet  herbs,  an  onion,  and  an  anchovy  ; 
chen  pour  in  a bottle  of  white  wine,  cover  tiiem  clofe, 
and  put  them  into  the  oven.'  If  of  a large  fize  they  will 
take  an  hour  baking  but  if  I'mall,  a lefs  time  will 
do.  When  enough,  take  them  out  of  the  pan,  and  lay 
them  in  a didi.  Set  it  over  boiling  water  to  keep  it  hot, 
and  cover  it  clofe.  Pour  all  the  liquor  in  which  they 
were  baked  into  a faucepan;  let  it  boil  a minute  or  two, 
drain  it,  and  add  half  a podnd  of  butter  rolled  in  flour. 
Keepdirring  it  all  the  time  it  is  boiling;  Iqiiceze  in  the 
juice  of  half  a lemon,  and  put  in  a proper  quantity  of 
|alt,  obferving  to  fleim  all  the  fat  ofi’  the  Jitjuor.  Pour 

the 
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the  fauce  over  the  fifli,  lay  the  roes  round  them,  and 
garnilli  with  lemon. 

Eels  and  Lampreys. 

CUT  off  their  heads,  gut  them,  and  take  out  the 
blood  from  the  bone  as  clean  as  poffible.  Make  a force- 
meat of  fhrimps  or  oyfters  chopped  fmall,  half  a penny 
loaf  crumbled,  a little  lemon-peel  fhred  fine,  the  yolks 
of  two  eggs,  and  a little  fait,  pepper,  and  nutmeg.  Put 
this  into  the  bellies  of  the  filh,  few  them  up,  and  turn 
them  round  on  the  di(h.  Put  flour  and  butter  over 
them,  pour  a little  water  into  the  dilh,  and  bake  them  , 
in  a moderate  oven.  When  done,  take  the  gravy  from 
under  them,  and  fkim  off  the  fat  j (train  it  through  a 
hair-fieve,  and  add  one  fpoonful  of  lemon-pickle,  two 
of  browning,  a large  fpoonful  of  walnut-catchup,  4 
glafs  of  white  wine,  an  anchovy,  and  a flice  of  lemon. 
Let  it  boil  ten  minutes,  and  thicken  it  with  butter  and 
flour.  Garnifli  with  lemon  and  crifpcd  parfley. 

Herrings. 

SCALE,  wafli,  and  dry  them  well  in  a cloth,  theri 
lay  them  on  a board,  and  take  a little  black  pepper,  a 
few  cloves,  and  plenty  of  fait : mix  them  together,  and 
rub  the  fifh  all  over  with  it.  Lay  them  ftraight  in  a pot, 
cover  them  over  with  vinegar,  put  in  a few  bay  leaves, 
tie  a ftrong  paper  over  the  top,  and  bake  them  in  a mo- 
derate oven.  They  may  be  eat  either  hot  or  cold  j and 
if  you  ufe  the  bed  vinegar,  they  will  keep  good  for  twQ 
or  three  months. 

Sprats  may  be  done  in  the  fame  manner,  and  either  of 
them  will  furni‘(h  an  occafional  and  pleafing  relifh. 

Turbot. 

TAKE  a di(h  about  the  fize  of  the  turbot,  rub 
butter  thick  all  over  it,  throw  on  a little  fait,  a little 
beaten  pepper,  half  a large  nutmeg,  and  fome  parfley 
chopped  fine:  Pour  in  a pint  of  white  wine,  cut  off  the 
head  and  tail,  and  lay  the  turbot  in  the  di(h  j pour  ano- 
ther pint  of  white  wine  all  over,  grate  the  other  half  of 
the  nutmeg  over  it,  a little  pepper,  fome  fait,  and 

chopped 
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chopped  parfley.  Lay  a piece  of  butfr  here  and  there 
all  over,  then  ftrew  it  with  flour  and'^i'umbs  of  bread. 
Being  thus  prepared,  fend  it  to  the  Jven,  and  let  it  be 
done  of  a fine  brown  colour.  Whe*  you  take  it  out,  or 
have  it  home,  put  the  turbot  into  he  difh  in  which  you 
mean  to  ferve  it  up,  then  ftir  thefuce  in  the  difh  it  was 
baked  in,  pour  it  into  a faucepan/fl^ake  in  a little  flour, 
let  it  boil,  and  then  flir  in  a pi^h  of  butter  with  two 
fpoonsfui  of  catchup.  When  fC  whole  boils,  pour  it 
into  bafons,  and  ferve  it  up  wiy  the  fifh.  Garnifh  your 
difli  with  lemon  ; and  you  r^y  add  what  other  fauce 
you  fancy,  as  fhrimps,  anchoy^^j  mufhrooms,  &c. 

Pikcy  -with  J^'ce-Meat. 

PREPARE  your  pike  tfis : — Gut  it  without  cutting 
it  open,  and  take  care  it  isA'ell  cleaned.  Cut  a notch 
down  the  back  from  head/o  tail,  turn  it  round,  and 
fallen  the  tail  in  the  mofh.  Make  your  force-meat 
thus : Take  the  udder  ofl  leg  of  veal,  or  the  kidney 
part  of  a loin  of  lamb,  fhie  fat  bacon  cut  in  dice,  the 
fpawn  or  melt  of  the  fifh'  fome  green  onions,  a mufh- 
room  or  two,  or  truffle/  parfley  and  fait,  and  a little 
nutmeg  and  pepper  j ad  a bit  of  butter  to  fry  it ; chop 
it  all  well,  with  the  ctfOb  of  a French  roll  foaked  in 
cream  or  milk.  Pou4  all  together  in  a large  mortar, 
with  three  or  four  e^s ; try  if  it  is  feafoned  to  your 
mind,  fill  the  bellyhf  your  fifh  with  it,  clofe  up  that 
part  which  was  cut  i the  back,  and  make  it  nice  and 
even.  Then  take^wo  or  three  eggs,  be^t  them  up, 
daub  the  fifh  wef  over  with  it,  and  ftrew  on  fomc 
crumbs  of  bread./  Put  it  in  a gentle  oven,  and  propor- 
tion the  time  accfding  to  the  fize  of  your  fifh.  When 
done  life  the  foll^ing  fauce  : take  two  or  three  ladles 
of  good  gravy,  And  add  to  it  three  large  fpoonsfui  of 
whole  capers,  f/ue  parfley  chopped  fine,  the  juice  of 
two  lemons,  ad  a little  minced  flialot.  Pour  this  into 
a boat  or  bafon  and  ferve  it  up  hoc  with  your  fifli,  Gar- 
nifh  with  fried/arfley. 

I Mackarel. 

CUT  the/ heads  off,  ^yafll  and  dry  them  in  a cloth, 
euc  them  opm,  rub  the  bone  with  a little  bay  fait  beat 

fine ; 
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finc}  take  fomemace,  black  and  white  pepper,  and  a 
few  cloves,  all  t-acfine;  lay  them  in  a long  pan,  and 
between  every  layr  of  filk  put  two  or  three  bay  leaves, 
and  cover  them  w-.h  vinegar.  Tie  writing  paper  over 
them  firft,  and  then  hick  brown  paper  doubled..  They 
muft  be  put  into  a vry  How  oven,  and  will  take  a long 
time  doing.  Whent^y  are  enough,  uncover  them,  and 
let  them  ftand  till  the\are  cold  j then  pour  away  all  the 
vinegar  they  were  boili^  in,  cover  them  with  fome  more 
vinegar,  and  put  in  anjnion  (luck  with  cloves.  Send 
them  to  a verv  flow  ove  again,  and  let  them  ftand  two 
hours.  When  cornpledy  done,  put  them  afide,  and 
they  will  keep  good  a onfiderable  time.  When  you 
take  them  out,  let  it  be  vth  a flice,  as  your  hands  will 
be  apt  to  break,  and  fpouthem.  They  make  a mofb 
excellent  occafional  repaft. 


CHAP.  V. 


broiling. 

IN  this  mode  of  cooking  thro  things  are  to  be  prin- 
cipally obferved.  Firft,  thai  your  gridiron  is  tho- 
roughly clean,  and  your  fire  cjite  clear.  Secondly,- 
that  you  turn  your  meat  quick  ancoften  w'hile  broiling, 
as  it  will  be  a means  of  prefervir>-  the  juices.  And, 
thirdly,  to  have  your  difh  placed  o a chaffing-difli  of 
hot  coals,  that  by  putting  one  piece  fter  another  into  it 
as  they  are  done,  the  whole  may  be  iken  quite  hot  to 
table. 

S E C T.  I. 


BUTCHER’S  MEAT  and  POltTRY. 


Beef  Steaks.  ■ ■■ 

LET  your  fteaks  be  cut  off  a rump  of  beef  about* 
half  an  inch  thick  ; lake  care  to  have  pur  fire  deary 
and  rub  your  gridiron  well  with  beef  When  it  is 
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hoc  lay  on  your  (leaks  : let  them  broil  till  the  fide  next 
the  fire  is  brown  ; then  turn  them,  and  when  the  other 
fide  is  brown,  lay  them  on  a hot  difh,  with  a (lice  of 
butter  between  each  (leak  j fprinkle  a little  pepper  and 
(alt  over  them,  and  let  them  (land  two  or  three  mi- 
nutes ; in  the  mean  time  flice  a (lialot  as  thin  as  pof- 
fible  into  a fpoonful  of  water  3 lay  on  your  (leaks  again, 
and  keep  turning  them  till  they  are  enough  3 then  put 
them  oayour  difii,  pour  the  (halot  and  water  over  them, 
and  fend  them  to  table.  Add  for  fauce  horfe-radifh  and 
pickles.  Garnifh  with  fcraped  horfe-radifii. 

Mutton  Steaks. 

CUT  your  (leaks  about  half  an  inch  thick,  and  if  it' 
be  the  loin,  take  oft'  the  (kin  with  a part  of  the  fat. 
When  your  gridiron  is  hot,  rub  it  with  fre(h  fuet,  lay' on 
your  (leaks,  and  keep  turning  them  as  quick  as  pofti-. 
ble  : if  you  do  not  take  great  care  the  fat  that  drops 
from  them  into  the  fire  will  fmoak  and  fpoil  them  ; but 
this  may  be  in  a great  meafure  prevented,  by  placing 
your  gridiron  on  a (lane.  When  enough  put  them  into 
a hot  difh,  rub  them  well  with  butter,  (lice  a lhalot  very, 
thin  into  a fpoonful  of  water,  and  pour  it  on  them,  with 
a fpoonful  of  catchup.  Serve  them  up  hot,  with  fcraped 
horfe-radifh  and  pickles. 

Pork  Chops.  ‘ 

IN  broiling  thefethe  fame  rules  are  to  be  obferved  as 
thofe  given  for  mutton  chops,  except  with  this  difference^ 
that  they  require  more  doing.  When  they  are  enough 
put  a little  good  gravy  to  them  5 and  in  order  to  give 
them  an  agreeable  flavour,  drew  over  a little  fage  ftired 
very  fine.  The  only  fauce  is  muftard* 

I 

Ox  Palates. 

PREPARE  your  palates  for  broiling  thus  *.  Having 
peeled  them,  put  into  a (lew-pan  a little  butter  rolled 
in  flour,  fait  and  pepper,  two  fhalots,  a clove  of 
garlic,  two  cloves,  parlley,  a laurel  leaf,  thyitie,  and 
as  much  milk  as  will  fimmer  your  palates  till  .tender. 
When  this  is  done,  take  them  our,  and  rub  over  them 
J J . ,l  the 
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the  yolk  of  eggs  with  bread  crumbs;  then  put  them  on 
your  gridiron,  broil  them  flowly,  and  when  enough 
fcrve  them  up  with  a lliarp  fauce. 

Chickens. 

SLIT  your  chickens  down  the  .back,  feafon  them 
with  pepper  and  fait,  and  lay  them  on  the  gridiron  over 
a clear  fire,  and  at  a great  diftance.  Let  the  infides 
continue  next  the  fire  till  they  are  nearly  half  done  ; then 
turn  them,  taking  care  that  the  flelhy  fidcs  do  not  burn, 
and  let  them  broil  till  they  are  of  a fine  brown.  Have 
ready  good  gravy  fauce,  with  fome  mufhrooms,  and 
garnilh  them  with  lemon  and  the  livers  broiled  ; the 
gizzards  cut,  flafhed  and  broiled,  with  pepper  and  fait. 
Or  you  may  make  the  following  fauce  : l ake  a handful 
of  forrel,  and  dip  it  in  boiling  water;  then  drain  it,  and 
have  leady  half  a pint  ol  good  gravy,  a flialot  (Inred 
fmall,  and  fome  parfley  boiled  very  green  ; thicken  it 
with  a piece  of  butter  rolled  in  flour,  and  add  a glafs  of 
red  wine;  then  lay  your  forrel  in  heaps  round  the 
' chickens,  and  pour  the  fauce  over  them.  Garnilh  with 
diced  lemon. 

Pigeons. 

PIGEONS  may  be  broiled  either  whole  or  flit,  and 
mufh  be  done  very  flowly  over  a clear  fire.  If  you 
broil  them  whole,  take  fome  parfley  Ihred  fine,  a piece 
of  butter  as  big  as  a walnut,  with  a little  pepper  and  fait, 
and  put  into  their  bellies,  tying  both  ends  with  a bit  of 
coarfe  thread.  If  you  fplit  them,  feafon  the  infides  with 
pepper  and  fait ; and  when  done,  ferve  them  up  with 
parfley  and  butter  poured  o'ver  them. — I'hey  will  be 
quicker  done  by  being  flit;  but  the  bell  method  is  to 
broil  them  whole. 

SECT.  II. 

BROILING  FISH. 

Frejh  Sahnon. 

CUT  fome  dices  from  a freih  falmon,  and  wipq 
them  clean  and  dry  ; then  melt  fojne  butter  fmooth  and 
fine,  with  a little  flour  and  baflcet  lak.  Put  the  pieces 
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of  falmon  into  it,  and  roll  them  about,  that  they  may 
be  covered  all  over  with  the  butter.  Then  lay  them  on  a 
nice  clean  gridiron,  and  broil  them  over  a clear  but  flow 
fire.  While  the  falmon  is  broiling  make  your  Sauce 
thus:  Take  two  anchovies^  wafh,  bone,  and  cut  them 
into  fmall  pieces,  and  cut  a leek  into  three  or  four  long 
pieces.  Set  on  a faucepan  with  fome  butter  and  a little 
flour.  Put  in  the  anchovies  and  leek,  with  fome  capers 
cut  fmall,  fome  pepper  and  fait,  and  a little  nutmeg  j 
add  to  them  fome  warm  water,  and  two  fpoonsful  of 
vinegar,  flnaking  the  faucepan  till  it  boils  ; and  then 
keep  it  on  the  fimmer  till  you  are  ready  for  it.  When 
the  falmon  is  done  on  one  fide,  turn  it  on  the  other  till 
it  is  quite  enough  : then  take  the  leek  out  of  the  fauce, 
pour  it  into  a dilh,  and  lay  the  broiled  falmon  upon  it, 
Garnifli  with  lemons  cut  in  quarters. 

Dried  Salmon. 

LAY  your  dried  falmon  in  foak  for  two  or  three 
hours,  then  lay  it  on  the  gridiron,  and  fliakc  over  it  a 
little  pepper.  It  will  take  but  a fliort  time,  and  when 
done  ferve  it  up  with  melted  butter. 

Cod. 

CUT  the  cod  into  flices  about  two  inches  thick,  and 
dry  and  flour  them  well.  Make  a good  clear  fire,  rub 
the  gridiron  with  a piece  of  chalk,  and  fet  it  high  from 
the  fire.  Then  put  in  your  flices  of  fifh,  turn  them 
often,  and  let  them  broil  till  they  are  of  a fine  brown 
colour.  Great  care  muft  be  taken  in  turning  them  that 
they  do  not  break.  When  done  ferve  theiTi  up  with 
lobfter  or  flirimp  lauce. 

Crimped  Cod. 

TAKE  a gallon  of  fpring  water,  put  it  into  a 
faucepan  over  the  fire,  and  throw  in  a handful  of  fait. 
Boil  it  up  feveral  times,  and  keep  it  clean  fcummed. 
When  it  is  well  cleared  from  the  fcum,  take  a middling 
fized  cod,  as  frefli  as  pofTible,  and  put  it  into  fome  frelli 
pump-water,  l.et  it  lie  a few  minutes,  and  then  cut  it 
into  flices  about  two  inches  thick.  Throw  thefe  into  the 
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boiling  brine,  and  let  them  broil  brifkly  a few  minutes. 
Then  take  the  flices  out  with  great  care  that  they  may 
not  break,  and  put  them  on  a fieve  to  drain.  When 
they  are  well  dried,  flour  them,  and  lay  them  at  a dif- 
tance  upon  a very  good  fire  to  broil.  When  enough, 
ferve  them  up  with  iobfter,  fhrimp,  or  oyfler-fauce. 

Cod’s  Sounds. 

LAY  them  a few  minutes  in  hot  watery  then  take 
them  out,  rub  them  well  with  fait,  and  take  off  the 
fkin  and  black  dirt,  that  they  may  look  white.  After 
this  put  them  into  water,  and  give  them  a boil,  then 
take  them  out,  flour  them  well,  ftrew  on  fome  pepper 
and  fait,  and  lay  them  on  the  gridiron.  When  enough 
lay  them  on  your  difh,  and  pour  over  them  m.elted 
butter  and  muftard. 

Trout. 

WHEN  you  have  properly  cleanfed  your  fifh,  and 
made  it  thoroughly  dry  with  a cloth,  tie  it  lound  with 
packthread  from  head  to  tail,  in  order  to  preferve  its 
fhape  entire.  Then  melt  fome  butter,  with  a good  deal 
of  baflcet  fait,  and  pour  it  all  over  the  trout  till  it  is  per-r 
feftly  covered ; after  lying  in  it  a minute  or  two,  take 
it  out,  and  put  it  on  the  gridiron  over  aclear  fire,  that  it 
may  do  gradually.  For  fauce,  wafh  and  bone  an  an- 
chovy, and  cut  it  very  fmall  ; chop  a large  fpoonful  of 
capers  ; melt  fome  butter,  with  a little  flour,  pepper, 
fait  and  nutmeg,  and  put  it  into  the  anchovy  and  capers, 
with  half  a fpoonful  of  vinegar.  When  the  trout  is 
done,  lay  it  in  a w'arm  difh,  pour  your  fauce  boiling  hot 
over  it,  and  fend  it  to  table. 

Mackarel. 

WASH  them  clean,  cut  off  their  heads,  and  take  out 
the  roes  at  the  neck  end,  Boil  the  roes  in  a little  waterj 
then  bruife  them  with  a fpoon,  beat  up  the  yolk  of  an 
egg,  with  a little  nutmeg;  a little  lemon-peel  cut  fine, 
fome  thyme,  parfley  boiled  and  chopped  fine,  a little 
fait  and  pepper,  and  a few  crumbs  of  bread.  Mix  thefe 
well  together,  and  put  it  into  the  bellies  of  the  fifli ; 
then  flour  them  well,  and  broil  them  nicely.  Let  your 

fauce 


FISH.  69 

fauce  be  melted  butter,  with  a little  catchup  or  walnut 
pickle. 

Haddocks  and  Whitings. 

WHEN  you  have  gutted  and  clean  walked  them,  dry 
them  well  in  a cloth,  and  rub  a little  vinegar  over  them, 
which  will  prevent  the  Ikin  from  breaking.  Having 
done  this,  dredge  them  well  with  flour,  and  before  you 
put  them  on,  rub  the  gridiron  well  with  beeffuet.  Let 
your  gridiron  be  very  hot  when  you  lay  your  filh  on, 
otherwife  thev  will  ftick  to  it,  and  the  filh  be  broke  in 
turning.  While  they  are  broiling,  turn  them  two  or 
three  times,  and  when  enough  ferve  them  up  with  plain 
melted  butter,  or  fhrimp  fauce. 

Another,  and  indeed  a very  excellent  method  of 
broiling  thefe  fifn  is  thus  ; When  you  have  cleaned  and 
dried  them  as  before-mentioned,  put  them  into  a tin 
oven,  and  fer  them  before  a quick  fire.  As  foon  as  the 
Ikins  begin  to  rife,  take  them  from  the  fire,  and  having 
beat  up  an  egg,  rub  it  over  them  with  a feather.  Sprinkle 
a few  crumbs  of  bread  over  them,  dredge  them  well 
with  flour,  and  rub  your  gridiron,  when  hot,  with  fuet 
or  butter.  Lay  on  your  filh,  and  when  you  have  turned 
them,  rub  over  a little  butter,  and  keep  turning  them 
till  they  are  done,  which  will  be  known  by  their  appear- 
ing of  a nice  brown  colour;  when  done,  ferve  them  up 
either  with  Ihrimp  fauce,  or  plain  melted,  butter,  and 
garnilh  with  melted  butter,  or  red  cabbage. 

Eels. 

HAVING  fkimmed,  cleanfed,  and  dried  your  eels, 
rub  them  with  the  yolk  of  an  egg ; ftrew  over  them 
fome  crumbs  of  bread,  chopped  parfley  and  fage,  and 
fealon  them  with  pepper  and  lalt.  Bade  them  well  with 
butter,  and  then  put  them  on  the  gridiron  over  a clear 
fire.  When  done,  ferve  them  up  with  melted  butter 
and  parfley. 

Eels  pitch-cocked. 

TAKE  a large  eel,  and  fcour  it  well  with  fait  to  clean 
off  all  the  flime  j then  flit  it  down  the  back,  take  out  the 
bone,  and  cut  it  into  three  or  four  pieces.  Take  the  yolk 
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of  an  egg,  and  put  it  over  the  infide,  fprinkleon  crumbs 
6f  bread,  with  fome  fweet-herbs  and  parfley  chopped 
very  fine,  a little  nutmeg  graced,  and  fome  pepper  and 
fait  mixed  together.  Then  put  it  on  a gridiron  over  a 
clear  fire,  broil  it  of  a fine  light  brown,  and  when  enough, 
ferve  it  up  with  anchovy  fauce,  and  parfley  and  butter. 
Garnifli  with  raw  parfley  and  horfe-radifh. 

Another  method  of  pitch-cocking  eeis  is,  when  you 
have  gutted,  cleanfed,  and  properly  dried  them,  fprinkle 
them  with  pepper,  fait,  and  a little  dried  fage,  turn  them 
backward  and  forward,  and  Ikewer  them.  Rub  your 
gridiron  with  beef  fuet,  broil  them  a good  brown,  and 
when  done  put  them  into  your  dilh,  and  ferve  them  up 
with  plain  butter  melted  for  fauce.  Garnifli  your  dilh 
with  fried  parfley. 

Herrings. 

SCALE,  gut,  and  cut  off  their  heads ; walk  them 
clean,  and  dry  them  in  a cloth  ; then  dull  them  well 
with  flour,  and  broil  them.  Take  the  heads,  mafh 
them,  and  boil  them  in  fmall  beer  or  ale,  with  a little 
whole  pepper  and  onion.  When  it  has  boiled  a quarter 
of  an  hour,  ftrain  it  off,  thicken  it  with  butter  and  flour, 
and  a good  deal  of  muftard.  Lay  the  herrings,  when 
done,  in  a plate  or  dilh,  pour  the  fauce  into  a boat,  and 
ferve  them  up.  . 


CHAP.  VI. 

FRYING. 

SECT.  1. 

BUTCHER’S  meat.  6?r. 

Venifon. 

Gut  your  meat  into  flices,  and  make  gravy  of  the 
bones.  Fry  it  of  a nice  brown,  and  when  done 
take  it  up,  and  keep  it  hot  before  the  fire.  Then  put 
fome  butter,  well  rolled  in  flour,  into  the  pan,  and  keep 

ftirring 
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ftirring  it  till  it  is  quite  thick  and  brown  ; but  be  careful 
that  it  does  not  burn.  Stir  in  half  a pound  of  fine  fugar 
beat  to  powder,  put  in  the  gravy  made  from  the  bones, 
and  fome  red  wine.  Make  it  the  thicknefs  of  a 6ne 
cream;  fqueeze  in  the  juice  of  a lemon,  warm  the  ve- 
nifon  in  it,  put  it  in  the  dilh,  and  pour  the  fauce  over  it. 

Veal  Cutlets, 

CUT  vour  veal  into  dices  of  a moderate  thicknefs, 
dip  them  in  the  yolk  of  eggs  beat  up  fine,  and  drew  over 
them  crumbs  of  bread,  a few  fweet-herbs,  fome  lemon- 
peel,  and  a little  grated  nutmeg.  Then  put  them  into 
your  pan,  and  fry  them  with  fredi  butter.  While  they 
are  frying,  make  a little  good  gravy,  and  when  the  meat 
is  done,  take  it  our,  and  lay  it  in  a didi  before  the  fire. 
Shake  a little  flour  into  the  pan,  and  ftir  it  round;  put 
in  the  gravy,  with  the  juice  of  a lemon,  fliir  the  whole 
well  together,  and  pour  it  over  the  cutlets.  Garnifh 
your  dilh  with  diced  lemon. 

Neckf  or  Loin  of  Lamb. 

CUT  your  lamb  into  chops,  rub  both  Tides  with  the 
yolk  of  an  egg,  and  fprinkle  over  them  fome  crumbs  of 
bread,  mixed  with  a little  pardey,  thyme,  marjoram, 
winter  favory,  and  a little  lemon-peel,  all  chopped  very 
fine.  Fry  them  in  butter  till  they  are  of  a nice  light 
brown,  then  put  them  into  your  dilh,  and  garnifn  with 
crifped  pardey. 

Or  you  may  drefs  them  thus: 

Put  your  ftcaks  into  the  pan  with  half  a pint  of  ale, 
and  a little  feafoning,  and  cover  them  dole.  When 
enough  take  them  out  of  the  pan,  lay  them  in  a plate 
before  the  fire  to  keep  hot,  and  pour  all  out  of  the  pan 
into  a bafon  ; then  put  in  half  a pint  of  white  wine,  a' 
few  capers,  the  yolks  of  two  eggs  beat  fine,  v/ith  a httle 
nutmeg  and  fait;  add  to  this  the  liquor  they  were  fried  in 
and  keep  ftirring  it  one  way  all  the  time  till  it  is  thick  ; 
then  put  in  the  chops,  keep  fhaking  the  pan  for  a mi- 
nute or  two,  lay  the  chops  in  the  difli,  and  pour  the 
fauce  over  them.  Garnifh  with  crifped  pardey  and 
lemon. 
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Sweetbreads. 

CUT  them  into  long  dices,  beat  up  the  yolk  of  an 
egg,  and  rub  it  over  them  wich  a feather.  Make  a fea- 
foning  of  pepper,  fait,  and  grated  bread,  drew  this  over 
them,  and  fry  them  in  butter.  Serve  them  up  with 
melted  butter  and  catchup,  and  garnifh  with  crifped 
padey,  and  very  fmall  thin  dices  of  toafted  bacon. 

Calf's  Brains. 

CUT  the  brains  into  four  pieces,  and  foak  them  in 
broth  and  white  wine,  with  two  dices  of  lemon  put  into 
it,  a little  pepper  and  fair,  thyme,  laurel,  cloves, 
pardey,  and  fhalots.  When  they  have  remained  in  this 
about  half  an  hour,  take  them  out,  and  foak  them  in 
batter  made  of  white  wine,  a little  oil,  and  a little  fair, 
and  fry  them  of  a fine  colour.  You  may  likewife  drew 
over  them  crumbs  of  bread  mixed  with  the  yolks  of  eggs. 
Serve  them  up  wich  plain  melted  butter,  and  garnifh 
with  fried  pardey. 

Beef  Steaks. 

FRY  your  deaks  over  a bridi  dre,  with  a little  butter 
in  the  pan,  and  when  they  are  of  a nice  light  brown, 
take  them  out,  and  put  them  in  a difh  before  the  fire. 
Then  take  half  a pint  of  hot  gravy,  and  put  it  into  the 
pan  with  a little  pepper  and  fait,  and  two  or  three  fhalots 
chopped  fine.  Boil  them  up  in  the  pan  for  two  or  three 
minutes,  and  then  pour  the  whole  over  the  deaks.  Gar- 
nifh with  feraped  horfe-radifh. 

Ox  Tongues. 

WHEN  you  have  boiled  the  tongue  till  it  is  tender, 
cut  it  into  dices,  and  feafon  them  with  a little  nutmeg, 
cinnamon,  and  fugar.  Then  beat  up  the  yolk  of  an 
egg  with  a little  lemon  juice,  and  rub  it  over  the  dices 
with  a feather.  Make  fome  butter  boiling-hot  in  the 
frying-pan,  and  then  put  in  the  dices.  When  done, 
ferve  them  up  with  melted  butter,  fugar,  and  white 
wine,  all  well  mixed  together. 

Ox  Feet,  or  Cow-Heel. 

SPLIT  the  feet  afunder,  then  takeout  all  the  bones, 
and  put  rhe  meat  into  the  frying-pan  with  fome  butter. 

When 
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When  it  has  fried  a few  minutes,  put  in  fome  mint  and 
parflcy  fhred  fmall,  a Jitclefak,  and  fome  beaten  butter. 
Add  likewife  the  yolks  of  two  eggs  beat  fine,  half  a pine 
of  gravy,  the  juice,  of  a lemon  or  orange,  and  a little 
nutmeg.  When  the  foot  is  done,  take  it  out,  put  it  into 
your  dilh,  and  pour  the  fauce  over  it. 

T ripe.  ^ 

CUT  your  tripe  into  pieces  about  three  inches  fquare; 
dip  them  into  fome  fmall  beer  batter,  or  yolks  of  eggs, 
and  have  a good  quantity  of  mutton  or  beef  dripping  in 
your  pan.  Fry  it  till  it  is,  of  a nice  light  brown,  then 
take  it  out,  let  it  drain  for  a minute,  put  it  into  your 
dilh,  and  ferve  it  up  with  plain  melted  butter  in  a boar, 
and  muftard. 

Saufages. 

THE  mode  of  frying  faufages  is  fo  fimple,  and  ge- 
nerally known,  that  it  needs  no  defeription.  Hov^ever, 
we  fhall  notice  one  way,  of  which  the  cook  may  not  be 
informed.  Take  fix  apples,  and  flice  four  of  them  as 
thick  as  a crown  piece  ; cut  the  other  two  into  \quar- 
ters,  and  take  the  cores  clean  out.  Fry  the  flices  with 
the  faufages  till  they  are  of  a nice  light  brown  colour. 
When  done  put  the  faufages  into  the  middle  of  the  difh, 
and  the  apples  round  them.  Garnifii  with  the  apples 
quartered. 

Chickens. 

CUT  your  chickens  into  quarters,  and  rub  them- 
with  the  yolk  of  an  egg ; then  ftrew  on  fome  crumbs  of 
bread,  with  pepper,  fait,  grated  nutmeg  and  lemon- 
peel,  and  chopped  parfley.  Fry  them  in  butter,  and 
when  done  put  them  into  yourdifii  before  the  fire.  For 
fauce  thicken  fome  gravy  with  a little  Hour,  and  put 
into  it  a fmall  quantity  of  chian  pepper,  fome  mulhrooin 
powder,  or  catchup,  and  a little  lemon-juice.  When 
it  is  properly  heated,  pour  it  over  the  chickens,  aad 
j'erve  it  up. 

Artichoke  Bottoms. 

BLANCH  them  in  water,  then  flour  them,  and  fry 
them  in  frefli  butter.  Lay  them  in  your  dilh,  and  pour 
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melted  butter  over  them  for  fauce.  Or  you  may  put  a 
little  red  wine  into  the  butter,  and  feafon  with  nutmeg, 
pepper  and  fait. 

Cdery. 

TAKE  fix  or  eight  heads  of  frefh  celery,  and  cut  off 
the  green  tops,  with  the  outfide  ftalks.  Wafh  them 
well,  and  have  the  roots  clean.  Have  ready  a pint  of 
white  wine,  the  yolks  of  three  eggs  beat  fine,  and  a 
little  fait  and  nutmeg.  Mix  all  well  together  with  flour, 
and  make  it  into  a batter,  then  dip  every  head  into  it, 
^ put  them  into  a pan,  and  fry  them  with  butter.  When 
enough,  lay  them  in  your  difli,  and  pour  melted  butter 
over  them  for  fauce. 

Potatoes. 

CUT  your  potatoes  into  thin  dices,  and  fry  them  in 
butter  till  they  are  nicely  brown.  They  lay  them  in  a 
dilh  or  plate,  and  pour  melted  butter  over  them  for 
fauce. 


SECT.  II. 

FRYING  FISH. 

AS  a neceflTary  prelude  to  our  dire6tions  for  frying 
fifli,  it  may  not  be  improper  to  make  the  few  following 
general  obfervations ; When  you  fry  any  kind  of  fiPn, 
firfl:  dry  them  in  a cloth,  and  then  flour  them.  Put  into 
your  frying-pan  plenty  of  dripping,  or  hog’s  lard,  and 
let  it  boil  before  you  put  in  your  fifli.  When  they  are 
properly  fried,  lay  them  in  a difli,  or  hair  fieve,  to 
drain.  If  you  fry  parfley,  be  fure  to  pick  it  very  cau- 
tioufly,  walh  it  well,  dip  it  into  cold  water,  and  throw  it 
into  a pan  of  boiling  fat.  This  will  make  it  very  crifp, 
and  of  a fine  green,  provided  you  do  not  let  it  remain 
too  long  in  the  pan  ; but  this  you  may  prevent  by  its 
appearance  while  doing. 

Turbot. 

HAVING  properly  cleanfed  your  fifli  (which  in  this 
mode  of  dreffing  mufl:  be  fmall)  and  thoroughly  dried  it, 

frew 


FISH.  75 

ftrew  on  fome  flour,  and  put  it  into  your  pan,  with  a 
futficient  quantity  of  hot  lard  to  cover  it.  When  it  is 
fried  nice  and  brown,  cake  it  carefully  out,  and  tho- 
roughly drain  the  fat  from  it.  In  the  mean  time  clean 
the  pan,  put  into  it  as  much  claret  and  white  wine  as 
will  nearly  cover  thefifli,  with  an  anchovy,  fait,  nutmeg, 
and  a little  , ginger.  Put  in  the  turbot,  and  let  it  remain 
in  the  liquor  till  it  is  half  wafted.  Then  take  it  out, 
and  put  in  a piece  of  butter  rolled  in  flour,  and  a minced 
lemon.  Let  them  fimmer  together  till  of  a proper 
thicknefs,  then  rub  a hot  difli  with  a piece  of  Ihalot,  lay 
the  turbot  in  the  difh,  pour  over  the  fauce,'  and  ferve  it 
up.  You  may  likewife  add  plain  melted  butter  in  a 
bafon. 

Carp. 

AFTER  having  cleaned  your  fifh,  lay  them  in  a 
cloth  to  dry,  then  flour  cJicm,  put  them  into  the  pan, 
and  fry  them  of  a fine  light  brown.  Take  fome  crufts  of 
bread,  cut  them  three-corner-ways,  and  fry  them  with 
the  roes  of  the  filh.  When  your  fifli  are  nicely  fried,  lay 
them  on  a coarfe  cloth  to  drain,  and  prepare  anchovy 
fauce,  with  the  juice  of  a lemon.  Lay  your  carp  in  the 
difh,  with  the  roes  on  each  fide,  and  garnifh  with  the 
fried  cruft  and  flices  of  lemon. 

Tench. 

SLIT  the  fifh  along  the  backs,  and  raife  the  flefli 
from  the  bone;  then  cut  the  ficin  acrofs  at  the  head  and 
tail,  ftrip  it  clean  off,  and  take  out  the  bone.  Having 
thus  prepared  them  for  frying,  take  one  of  them,  and 
mince  the  flefh  very  fmall,  with  muflirooms,  chives, 
and  parfley  chopped  fine ; a little  fait,  pepper,  beaten 
mace,  nutmeg,  and  a few  favory  herbs.  Mix  thefe 
well  together,  then  pound  them  in  a mortar,  with  crumbs 
of  break  foaked  in  cream,  the  yolks  of  three  or  four 
eggs,  and  a piece  of  butter;  and  with  this  compofition 
fluff  your  fifh.  Put  clarified  butter  into  your  pan,  fee 
it  over  the  fire,  and  when  it  is  hot  flrew  fume  flour  on 
your  fifh,  and  put  them  in  one  by  one.  When  they  have 
fried  till  they  are  of  a nice  brown  colour,  take  them  up, 
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and  lay  them  in  a coarfe  cloth  before  the  fire  to  keep 
hot.  Then  pour  all  the  fat  out  of  the  pan,  put  in  a 
quarter  of  a pound  of  butter,  and  fhake  in  Ibme  flour. 
Keep  it  ftirring  with  a fpoon  till  the  butter  is  a little 
brown,  and  then  put  in  half  a pint  of  white  wine.  Stir 
them  together,  and  yujt  in  half  a pint  of  boiling  water, 
an  onion  fhred  with  cloves,  a bunch  of  fweet-herbs,  and 
two  blades  of  mace.  Cover  thefe  clofe,  and  let  them 
flew  as  gently  as  you  can  for  a quarter  of  an  hour  j then 
flrain  oflP  the  liquor,  and  put  them  into  the  pan  again, 
adding  two  fpoonsful  of  catchup,  an  ounce  of  truffles  or 
morels  boiled  tender  in  half  a pint  of  water,  a few 
mufhrooms,  and  half  a pint  of  oyfters,  walked  clean  in 
their  own  liquor.  When  your  fauce  is  properly  heated, 
and  has  a good  flavour,  put  in  your  tench,  and  let  them 
lay  in  it  till  they  are  thoroughly  hot ; then  take  them 
our,  lay  them  in  your  dilk,  and  pour  the  fauce  over 
them.  Garnilk  with  Diced  lemon.  The  fame  method^ 
may  be  ufed  for  frying  of  carp. 

Soak, 

TAKE  off  the  flein,  rub  the  filk  over  with  the  yolk 
of  an  egg,  and  flrew  on  them  crumbs  of  bread.  Fry 
them  in  hog's-lard  over  a brifk  fire  till  they  are  of  a fine 
light  brown.  Then  take  them  up,  drain  them,  put  them 
into  your  difh,  and  ferve  them  up  with  plain  melted 
butter  in  a boat.  Garnilk  with  green  pickles. 

Smelts. 

BE  careful  to  take  away  the  gills,  but  leave  in  the  roes. 
After  you  have  waflied  them,  dry  them  well  in  a cloth, 
then  beat  up  an  egg  very  fine,  rub  it  over  them  with  a 
feather,  and  flrew  on  crumbs  of  bread.  Fry  them  in 
hog’S'lard  over 'a  brifle  fire,„and  put  them  in  when  the  fat 
is  boiling  hot.  When  they  are  done  of  a fine  brown, 
take  them  out,  and  drain  the  fat  from  them,  and  when 
you  dilk  them  up,  put  a bafon  with  the  bottom  upwards, 
into  the  middle  of  your  dilk,  and  lay  the  tails  of  your 
bfh  on  the  fide  of  it.  Garnilk  with  fried  parfley.. 

Eels. 

AFTER  having  properly  cleaned  them,  and  taken  off 
the  beads,  cut  them  into  pieces,  feafon  them  with  pep- 
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per  and  iak,  drew  on  fome  flour,  and  fry  them  till  they 
are  of  a fine  brown  colour.  Drain  them  properly  before 
you  lay  them  in  the  difh.  Serve  them  up  with  melted 
butter  and  the  juice  ot  a lemon  fqueezed  into  it.  Gar- 
nifli  with  crifped  parlley. 

Lampreys, 

WHEN  you  cut  them  open  to  clean  them,  be  care- 
ful to  fave  the  blood,  ancf  walk  them  thoroughly  clean  in 
warm  water.  Fry  them  in  clean  dripping,  and  when 
nearly  enough,  put  out  the  fat,  put  a little  vvhite  wine, 
and  give  the  pan  a fhake  round.  Throw  in  a little  pep- 
per, with  fome  fweet-herbs,  a few  capers,  a piece  of 
butter  rolled  in  flour,  and  the  blood  you  faved  from  the 
filh.  Cover  the  pan  clofe,  and  fhake  it  often.  When 
they  are  enough,  take  them  out,  ftrain  the  fauce,  put  it 
into  the  pan  again,  and  give  it  a quick  boil.  Squeeze 
in  the  juice  of  a lemon,  ftir  all  together,  and  when  it 
isjuk  upon  the  boil,  pour  it  over  the  fiih,  and  ferve  it 
up.  Garnifh  with  fliced  lemon. 

Mullets. 

SCORE  the  fifli  acrofs  the  back,  and  dip  them  in 
melted  butter.  Fry  them  in  butter  clarified,  and  when 
enough,  lay  them  on  a warm  difh.  Serve  them  with 
plain  melted  butter  or  anchovy  fauce. 

Herrings. 

FIRST  fcrape  off  all  the  fcales,  then  wafli  them, 
dry  them  well  in  a cloth,  and  dredge  them  with  flour. 
Fry  them  in  butter  over  a brifk  file,  and  when  done, 
fet  their  tails  up  one  againft  another  in  the  middle  of  the 
difh.  Fry  a large  handful  of  parlley  crifp,  take  it  out 
before  it  lofes  its  colour ; lay  it  round  the  fifh,  and  ferve 
them  up  with  melted  butter,  parfley,  and  muftard. 

0)jlcrs.  - 

THE  largefl:  oyfters  you  can  get  fliould  be  cHofen  for 
frying.  When  you  have  properly  cleaned  and  rinced  them, 
ftrew  over  them  a little  grated  nutmeg,  a blade  of  mace 
pounded,  a fpoonful  ol  flour,  and  a little  fait.  Dip 
your  oyfters  fingly  into  this,  and  fry  them  in  hog’s-lard 
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till  they  are  of  a nice  brown  colour.  Then  take  them  i 
out  of  the  pan,  put  them  into  your  dilb,  and  pour  over  i 
them  a little  melted  butter,  with  crumbs  of  bread  mixed.  < 
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Fillet  of  Veal.  . j 

Take  the  fillet  of  a cow-calf,  ftufF  it  well  under  tha  j 
udder,  and  at  the  bone-end  quite  through  to  the  ^ 
fhank.  Put  it  into  the  oven,  with  a pint  of  water  under 
it,  till  it  is  a fine  brown  j then  pur  it  into  a ftew-pan,  ij 
with  three  pints  of  gravy.  Stew  it  till  it  is  tender,  and  then 
put  in  a few  morels,  truffles,  a tea-fpoonful  of  lemon- 
pickle,  a large  one  of  browning,  one  of  catchup,  and 
a little  chyan  pepper.  Thicken  it  with  a lump  of  butter  ' 
rolled  in  Hour.  Take  out  your  veal,  and  put  it  into  your 
difh,  then  ftrain  the  gravy,  pour  it  over,  and  lay  round 
force-meat  balls.  Garnilh  with  diced  lemon  and  pickles. 

Breajl  of  Veal. 

PUT  a breaft  of  veal  into  the  ftew-pan  with  a little 
broth,  a glafs  of  white  wine,  a bunch  of  fweet  herbs,  a 
few  muflirooms,  a little  cinander  tied  in  a bag,  two  or 
three  onions,  with  fome  pepper  and  fait.  Stew  it  over  a 
gentle  fire  till  it  is  tender ; and  when  done  ftrain  and 
fcuin  the  fauce,  put  the  meat  into  your  diffl,  and  pour  • 
the  fauce  over.  Garnilh  with  force-meat  bails. 


Knuckle  of  Veal. 

LAY  at  the  bottom  of  your  faucepan  'four  wooden 
fkewers  crofs-ways,  then  put  in  the  veal,  with  two  or 
three  blades  of  mace,  a little  whole  pepper,  a piece  of  i 
thyme,  a fmall  onion,  a cruft  of  bread,  and  two  quarts 
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of  water.  Cover  it  down  clofe,  make  it  boil,  and  then 
only  let  it  fimmer  for  two  hours.  When  enough,  take 
it  up,  put  it  into  your  dilb,  and  ftrain  the  liquor  over 
it.  Garniih  with  lemon. 

Neck  of  Veal. 

LARD  it  with  large  pieces  of  bacon  rolled  in  pepper, 
and  fait,  flialots  and  fpices.  Put  it  into  your  ftew-pan, 
with  about  three  pints  of  broth,  two  onions,  a laurel 
leaf,  and  a little  brandy.  Let  it  fimmer  gently  till  it  is 
tender,  then  put  it  ii^to  your  difli,  take  the  fcum  clean 
off  the  liquor,  and  then  pour  it  on  the  meat. 

'Coifs  Head. 

AFTER  having  properly  cleaned  the  head,  put  it 
into  cold  water,  and  let  it  lay  for  an  hour  ; then  carefully 
take  out  the  brains,  the  tongue,  the  eyes  and  the  bones. 
Then  take  a pound  of  veal  and  a pound  of  beef  fuet,  a 
very  little  thyme,  a good  deal  of  lemon-peel  minced,  a 
nutmeg  grated,  and  two  anchovies;  chop  all  very  fine, 
then  grate  two  ftale  rolls,  and  mix  the  whole  together  with 
the  yolks  of  four  eggs;  fave  enough  of  this  to  make 
about  twenty  balls.  Take  half  a pint  of  frefh  mufh- 
rooms  clean  peeled  and  wafiied,  the  yolks  of  fix  eggs, 
beat  fine,  half  a pint  of  oyfters  clean  wafbed,  or  picklad 
cockles;  mix  thefe  all  together,  after  firft  dewing  your 
oyfters.  Put  the  force-meat  into  the  head  and  clofe  it; 
tie  it  tight  with  packthread,  and  put  it  into  a deep  ftew- 
pan,  with  two  quarts  of  gravy  and  a blade  or  tv/o  of 
mace.  Cover  it  dole  a id  let  it  ftew  two  hours.  In  the 
m.ean  time,  beat  up  the  brains.with  fome  lemon  peel  cut 
fine,  a little  pardey  chopped,  half  a nutmeg  grated,  and 
the  yolk  of  an  egg.  Have  fome  dripping  boiling,  and 
fry  half  the  brains  in  little  cakes ; fry  alfo  the  forcemeat 
balls,  and  keep  them  both  hot  by  the  fire.  Takeiialfan 
ounce  of  truffles  and  morels,  then  ftrain  the  gravy  th.e 
head  was  ftewed  in,  and  pur  the  truffles  and  morels  to  it, 
with  a few  mufhrooms.  Boil  all  together,  then  put  in 
the  reft  of  the  brains,  ftew  them  together  for  A minute  or 
two,  pour  the  whole  over  the  head,  and  lay  the  cakes  of 
fried  brains  and  forcemeat  balls  round  it.  Garniffl  with 
. lemon. 
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lemon. — For  a fmall  family,  the  half  of  a head  may  be 
done  equally  fine,  only  properly  proportioning  the  quan- 
tity of  the  refpedlive  articles. — A lamb’s  head  mull  be 
done  in  the  very  lame  manner. 

Calf's  Liver. 

LARD  the  liver,  and  put  it  into  a ftew-pan,  with 
fome  fait,  whole  pepper,  a bunch  of  fweet  herbs,  an 
onion,  and  a blade  of  mace.  Let  it  flew  till  tender,  then 
take  it  up,  and  cover  it  to  keep  hot.  Strain  the  liquor  it 
was  Hewed  in,  fcum  off  all  the  fat,  thicken  it  with  a piece 
of  butter  rolled  in  flour,  and  pour  it  over  the  liver. 

Rump  of  Beef. 

LIALF  roaft  your  beef,  then  put  it  into  a ftew-pan, 
with  two  quarts  of  water,  and  one  of  red  wine,  two  or 
three  blades  of  mace,  a flialot,  one  fpoonful  of  lemon 
pickle,  two  of  w^alnut  catchup,  and  the  fame  of  brown- 
ing. Put  in  chyan  pepper  and  fait  to  your  tafte. — 
Cover  it  clofe,  and  let  it  ftew  over  a gentle  fire  for  two 
hours ; then  take  up  your  beef,  and  lay  it  in  a deep 
difh,  fcum  olf  the  fat,  and  drain  the  gravy  ; put  in  an 
'ounce  of  morels,  and  half  a pint  of  mufliroom;  thicken 
your  gravy,  and  pour  it  over  the  beef.  Garnilh  with  ' 
force-meat  balls  and  horfe-radifli,  ' 

Beef  Steaks.  , 

PEPPER  and  fait  your  fteaks,  and  lay  them  in  a ! 

ftew-pan.  Put  in  half  a pint  of  water;  a blade  or  two  ] 
of  mace,  an  anchovy,  a fmall  bunch  of  herbs,  .a  piece 
of  butter  rolled  in  flour,  a glafs  of  white  wine,  and  an 
onion.  Cover  the  whole  clofe,  and  let  it  ftew  till  the 
fteaks  are  tender;  then  take  them  out,  drew  fome  flour 
over  them,  fry  them  in  frefh  butter  till  they  are  of  a 
nice  brown,  and  then  pour  off  alFthe  fat.  Strain  the 
fauce  they  were  ftewed  in,  pour  it  into  the  pan,  and  tofs  ■' 
it  up  all  together  till  the  fauce  is  quite  hot  and  thick. 
Then  lay  your  fteaks  in  the  difh,  pour  the  fauce  over  j 
them,  and  garnifh  with  horfe-radilb  and  pickles. 

Beef  Gobbets. 

TAKE  any  piece  bf  beef,  except  the  leg,  cut  it  into 
fmall  pieces,  and  put  them  into  a ftew-pan.  Cover 

them 
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them  wi[h  water,  and  when  they  have  ftewed  an  hour, 
put  in  a little  mace,  cloves,  and  whole  pepper,  tied 
ioofcly  in  a muflin  rag,  with  Tome  celery  cut  Imall.  ' 
Then  add  fome  fait,  turnips  and  carrots  pared  and  cut 
in  flices,  a little  parfley,  a bunch  of  fweet  herbs,  a large 
cruft  of  bread,  and  an  ounce  either  of  barley  or  rice. 
Cover  it  dole,  and  let  it  ftew  till  it  is  tender.  Then-  i 
take  out  the  herbs,  fpices,  and  bread,  and  have  ready  a 
Fench  roll  nicely  toafted,  and  cut  into  four  parts.  Put 
thele  into  your  diQi,  pour  in  the  meat  and  fauce,  and 
fend  it  hoc  to  table. 

Neat's  Tongue. 

PUT  the  tongue  into  your  ftew-pan  with  a fufficient 
quantity  of  water  to  cover  it.  When  it  has  ftewed  about 
two  hours,  take  it  out,  peel  it,  and  put  it  in  again, 
with  a pint  of  ftrong  gravy,  half  a pint  of  white  wine,  a 
bunch  of  fweet  herbs,  a little  pepper  and  fait,  fome  mace, 
cloves,  and  whole  pepper,  tied  in  a muflin  rag ; add 
likewife  a fpoonful  of  capers  chopped  fine,  fome  turnips 
and  carrots  fliced,  and  a piece  of  butter  rolled  in  flour. 
Let  the  whole  ftew  together  very  gently  for  two  hours ; 
then  take  out  the  fpice  and  fweet  herbs,  put  the  tongue 
into  your  difh,  ftrain  the  fauce,  pour  it  over,  and  ferve 
it  up. 

Ox  Palates. 

LAY  your  palates  in  warm  water  for  half  an  hour, 
then  walh  them  clean,  put  them  into  a pot,  cover  it 
with  brown  paper,  tie  it  down  clofe,  and  fend  it  to  the 
oven  with  as  much  water  as  will  cover  them.  Let  them 
continue  there  till  they  are  tender,  then  fldn  therp,  and 
cut  them  into  pieces  about  half  an  inch  in  breadth,  and 
three  inches  long.  Put  them  into  a ftew-pan,  with  a 
pint  of  veal  gravy,  one  fpoonful  of  Madeira  wine,  the 
fame  of  catchup  and  browning,  one  onion  ftuck  with 
cloves,  and  a flice  of  lemon.  Stew  them  half  an  hour, 
then  take  out  the  onion  and  lemon,  thicken  your  fauce, 
and  pour  the  whole  into  a difh.  Flave  ready  boiled 
fome  artichoke  bottoms,  cut  them  into  quarters,  and 
lay  them  over  the  palates,  with  forcemeat  balls  and 
mo.'-els.  Garnilh  with  fliced  lemon, 
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STEWING  POULTRY,  &c. 

Turkies. 

IN  order  to  prepare  a turkey  properly  for  ftewing, 
you  muft  make  force-meat  for  fluffing  in  the  following 
manner:  Take  the  flefh  of  a fowl,  the  fame  of  two 
pigeons,  half  a pound  of  veal,  and  a pickled  or  dried 
tongue  peeled.  Mince  thefe  all  very  fmall,  then  beat 
them  in  a mortar,  with  the  marrow  of  a beef  bone,  or  a 
pound  of  the  fat  from  a loin  of  veal.  Seafon  it  with 
pepper  and  fait,  two  or  three  blades  of  mace,  as  many 
cloves,  and  half  a nutmeg  grated  fine.  Mix  all  well 
together,  and  put  it  into  the  body  of  your  turkey.  Lay 
at  the  bottom  of  your  flew-pan  four  fkewers  crofs-ways, 
and  then  put  in  the  turkey,  with  a quart  of  good  beef  or 
veal  gravy  (in  which  fweet  herbs  and  fpice  have  been 
boiled,)  and  cover  it  clofe.  When  it  has  ftewed  half  an 
hour,  put  a glafs  of  white  wine,  a fpoonful  of  catchup, 
the  fame  of  pickled  mulhrooms,  and  a few  frefli  ones,  if 
in  feafon ; a few  truffles  and  morels,  and  a fmall  piece 
of  butter  rolled  in  flour.  Cover  it  clofe,  and  let  it  flew 
half  an  hour  longer.  Have  fome  fmall  French  rolls 
ready  fried,  and  get  fome  oyfters,  and  ftrain  the  liquor 
from  them : then  put  the  liquor  and  oyfters  into  a fauce- 
pan,  with  a blade  of  mace,  a little  white  wine,  and  a 
piece  of  butter  rolled  in  flour.  Let  thefe  ftew  till  it  is 
very  thick,  and  then  fill  the  loaves  with  it.  Lay  the 
turkey  in  yourdilh,  and  pour  the  fauce  over  it.  If  there 
is  any  fat  on  the  gravy,  take  it  off,  and  lay  the  loaves  on 
each  fide  of  the  turkey.  If  you  have  no  loaves,  garnilh 
with  lemon,  or  fried  oyfters. 

Fowls. 

PURSUE  the  fame  method,  at  firft,  in  ftewing  fowls 
as  you  do  turkies  j that  is  to  fay,  put  Ikewers  crofs-ways 
at  the  bottom  of  your  ftew-pan.  When  you  have  laid 
in  your  fowl,  put  to  it  a quart  of  gravy,  a bunch  of 
celery  clean  waftied  and  cut  very  fmall,  with  two  or  three 

blades 
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i blades  of  mace.  Let  it  flew  gently  till  the  liquor  is 
reduced  to  a quantity  only  fufficient  for  fauce ; then  add 
a large  piece  of  butter  roiled  in  flour,  two  fpoonsful  of 
‘ red  wine,  the  fame  quantity  of  catchup,  with  pepper  and' 
fait  to  feafon  it.  Lay  your  fowl  in 'your  dilh,  pour  the 
I,  fauce  over  it,  and  fend  it  to  table. 

Chickens. 

HALF  boil  them  in  as  much  water  as  will  juft  cover 
' them,  then,  take  them  out,  cut  them  up,  and  take  out 
1 the  breaft- bones.  Put  them  into  your  ftew-pan  with  the 
; liquor,  and  add  a blade  of  mace,  and  a little  fait.  Cover 
the  pan  clofe,  and  fet  it  over  a flow  fire.  Let  it  ftew  till 
the  chickens  are  enough,  then  put  the  whole  into  your 
difh,  and  fend  it  to  table. 

Goofe  Giblets. 

PUT  them  into  fcalding  water,  by  which  you  will  be 
enabled  to  make  them  properly  clean.  When  this  is 
done,  cut  the  neck  into  four  pieces,  the  pinions  in  two, 
and  nice  the  gizzard.  Put  them  into  your  ftew-pan 
with  two  quarts  of  water,  or,  if  you  have  it,  mutton 
broth,  with  fome  fweet  herbs,  an  anchovy,  a few  pepper 
corns,  three  or  four  cloves,  a fpoonful  of  catchup,  and 
an  onion.  When  the  giblets  are  tender,  put  in  a 
fpoonful  of  good  cream,  thicken  it  with  flour  and  butter, 
then  pour  the  whole  into  a foup-difh,  with  fippets  of 
bread  at  the  bottom,  and  ferve  it  up. 

Ducks. 

TAKE  two  ducks  properly  picked  and  drawn,  duft 
them  with  flour,  and  fet  them  before  the  fire  to  brown. 
Then  put  them  into  a ftew-pan,  with  a quart  of  water, 
a pint  of  red  wine,  a fpoonful  of  walnut  catchup,  the 
fame  of  browning,  an  anchovy,  half  a lemon,  a clove 
of  garlic,  a bunch  of  fweet  herbs,  with  chyan  pepper 
and  fait  to  your  tafte.  Let  them  ftew  gently  for  half  an 
hour,  or  till  you  find  them  tender;  then  lay  them  on  a 
difh,  and  keep  them  hot.  Skim  off  the  fat  from  the 
liquor  in  which  they  were  ftewed,  ftrain  it  through  a 
Lair  fieve,  add  to  it  a few  morels  and  truffles,  boil  it 

L 1 quick 
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quick  till  reduced  to  little  more  than  half  a pint,  then 
pour  it  over  your  ducks,  and  ferve  them  up. 

Duck  with  Green  Peafe. 

PUT  into  your  ftew-pan  a piece  of  frelh  butter,  and 
fet  it  on  the  fire  ; then  put  in  your  duck,  and  turn  it  in 
the  pan  two  or  three  minutes:  take  out  the  far,  but  let 
the  duck  remain.  Put  to  it  a pint  of  good  gravy,  a 
pint  of  pe^fe,  two  lettuces  cut  final!,  a bunch  of  fweet- 
herbs,  and  a little  pepper  and  lalt.  Cover  them  clofc, 
and  let  them  flew  for  half  an  hour,  now  and  then  fliaking 
the  pan.  When  they  are  juft  done,  grate  in  a little 
nutmeg,  with  a fmall  quantity  of  beaten  mace,  and 
thicken  it  either  with  a piece  of  butter  rolled  in  flour,  or 
the  yolk  of  an  egg  beat  up  with  two  or  three  fpoonsful  of 
cream.  Shake  it  all  together  for  two  or  three  minutes, 
then  take  out  the  fweet-herbs,  lay  the  duck  in  the  difli, 
and  pour  the  fauce  over  it.  Garnifh  with  boiled  mint 
chopped  very  fine. 

Pigeons. 

PUT  into  the  bodies  of  your  pigeons  a feafoning  made 
with  pepper  and  fait,  a few  cloves  and  mace,  fome  fweet- 
herbs,  and  a piece  of  butter  rolled  in  flour.  Tie  up  the 
necks  and  vents,  and  half  roafl:  them.  Then  put  them 
into  a flew-pan,  w'ith  a quart  of  good  gravy,  a little 
white  w'ine,  a few  pepper-corns,  rhree  or  four  blades  of 
mace,  a bit  of  lemon,  a bunch  of  fweet-herbs,  and  a fmall 
onion.  Stew  them  gently  till  they  are  enough ; then 
take  the  pigeons  out,  and  flrain  the  liquor  through  a 
fieve;  feum  it  and  thicken  it  in  your  llew-pan  with  a 
piece  of  butter  rolled  in  flour;  then  put  in  the  pigeons 
with’ fome  pickled  mufhrooms;  flew  it  about  five  mi- 
nutes, put  the  pigeons  into  a dilh,  and  pour  the  fauce 
over  them. 

Pheafants. 

PUT  into  your  ftew-pan  with  the  pheafant  as  much 
veal  broth  as  will  cover  it,  and  let  it  ftew  till  there  is  jufl: 
enough  liquor  left  for  fauce.  Then  feum  it,  and  put 
in  artichoke  bottoms  parboiled,  a little  beaten  mace,  a 

glafs 
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glafs  of  wine,  and  fome  pepper  and  fait.  If  it  is  not 
fufficiently  fubllanrial,  chicken  it  with  a piece  of  butter 
rolled  in  flour,  and  fqueeze  in  a little  lemon  juice.  Then 
take  up  the  pheafant,  pour  the  fauce  over  it,  and  put 
force-meat  balls  into  the  difh. 

Partridges. 

TRUSS  your  partridges  in  the  fame  manner  as  for 
roafting,  ftuff  the  craws,  and  lard  them  down  each  fide 
of  the  breaft;  then  roll  a lump  of  butter  in  pepper,  fait, 
and  beaten  mace,  and  put  into  the  bellies.  Sew  up  the 
vents,  dredge  them  well  with  flour,  and  fry  them  of  a 
light  brown  colour.  Then  put  them  into  a Itew-pan, 
with  a quart  of  good  gravy,  a fpoonful  of  Madeira  wine, 
the  fame  of  catchup,  a tea-fpponful  of  lemon-pickle,  half 
the  quantity  of  mufliroom-powder,  one  anchovy,  half  a 
Jemon,  and  a fprig  of  fweet-marjoram.  Cover  the  pan 
clofe,  and  ftew  them  half  an  hour ; then  take  them  out, 
and  thicken  the  gravy.  Boil  it  a little,  and  pour  it  over 
the  partridges,  and  lay  round  them  artichoke  bottoms 
boiled  and  cut  in  quarters,  and  the  yolks  of  four  hard 
eggs.  Woodcocks  mull  be  ftewed  in  the  fame  manner. 

Cucumbers. 

PARE  twelve  middle-fized  cucumbers,  flice  them 
;ibout  the  thicknefs  of  a half-crown,  and  lay  them  in  a 
ooarfe  cloth  to  drain.  When  quite  dry,  flour  them,  and 
fry  them  in  frelh  butter  till  they  are  brovvn ; then  take 
them  out  with  an  egg-flice,  and  lay  them  on  a plate 
before  the  fire.  Take  a large  cucumber,  cut  ‘a  long 
piece  out  of  the  fide,  and  fcoop  out  all  the  pulp.  Have 
ready  fome  onions,  nicely  fried,  fill  the  cucumber  with 
thefe,  and  feafon  with  pepper  and  fait,  then  put  in  the 
piece  that  was  cut  out,  and  tie  it  round  with  packthread. 
Flour  it,  and  fry  it  till  it  is  brown;  then  take  it  out  of 
the  pan,  and  keep  it  hot.  Let  the  pan  remain  on  the 
fire,  and  while  you  are  putting  in  a little  flour  with  one 
hand,  keep  ftirring  it  with  the  other.  When  it  is  thick, 
put  in  two  or  three  fpoonsful  of  water,  half  a pint  of 
v/hite  or  red  wine,  and  two  fpoonsful  of  catchup-  Stir 
them  together,  and  add  three  blades  of  mace,  four 

cloves, 
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cloves,  half  a nutmeg  grated,  and  a little  pepper  and  fait, 
all  beat  fine  together.  Stir  it  into  the  faucepan,  and 
then  throw  in  your  Queumbers.  Let  them  ftew  for  two 
or  three  minutes,  then  lay  the  whole  cucumber  in  the 
middle  of  your  dilh,  having  firft  untied  it,  the  reft  round 
it,  and  pour  the  fauce  all  over.  Garnifh  the  difli  with 
fried  onions. 

Peaje  and  Lettuce. 

PUT  a quart  of  green  peafe,  and  two  large  lettuces 
wafhed  clean,  and  cutfmall  acrofs,  into  a ftew-pan,  with 
a quart  of  gravy,  and  ftew  them  till  they  are  tender. 
Put  in  a piece  of  butter  rolled  in  flour,  and  feafoned 
with  pepper  and  fait.  When  of  a proper  thicknefs,  difli 
them  up,  and  fend  them  to  table.  Inltead  of  butter 
you  may  thicken  them  with  the  yolks  of  four  eggs,  and 
if  you  put  two  or  three  thin  rafliers  of  Jean  ham  at  the 
bottom  of  the  ftew-pan,  it  will  give  the  whole  a very 
fine  flavour. 

SECT.  III. 

STEWING  FISH. 

Carp  and  Tench. 

HAVING  fcaled  and  gutted  your  fifh,  wafla  them 
thoroughly  clean,  dry  them  with  a cloth,  ftrew  over 
fome  flour,  and  fry  them  in  dripping,  or  fweet-rendered 
fuet,  till  they  are  of  a light  brown.  Then  put  them 
into  a ftew-pan,  with  a quart  of  water,  the  fame  quan- 
tity of  red  wine,  a large  fpoonful  of  lemon-  pickle,  ano- 
ther of  browning,  a little  muflmoom-powder,  chyan 
pepper,  a large  onion  ftuck  with  cloves,  and  a flick  of 
horfe-radifh.  (If  carp,  add  the  blood  which  you  muft 
be  careful  to  lave  when  you  kill  them.)  Cover  your 
pan  clofe  to  keep  in  the  ftcamj  and  let  them  ftew 
gently  over  a flow  fire  till  your  gravy  is  reduced  to  juft 
enough  to  cover  them.  Then  take  the  fifh  out,  and 
put  them  into  the  difh  you  intend  for  table.  Set  the 
gravy  again  on  the  fire,  and  thicken  it  with  a large  lump 
of  butter  rolled  in  flours  boil  it  a little,  and  then  ftrain 
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it  over  your  fifli,  Garnifh  with  pickled  mufhrooms, 
fcraped  horfe-radifh,  and  the  roes  of  the  filh,  fome  of 
them  fried  and  cut  into  fmall  pieces,  and  the  reft  boiled. 
Juft  before  you  fend  it  up,  fqueeze  into  the  fauce  the  juice 
of  a lemon. 

Barbel. 

TAKE  alarge  barbel,  fcale,  gut,  and  wafh  it  in  vine- 
gar, and  fait,  and  afterwards  in  clear  water.  Then  put  it 
into  a ftew-pan,  with  a fufficiency  of  eel  broth  to  cover  it 
and  add  fome  cloves,  a bunch  of  fweet-herbs,  and  a bit 
of  cinnamon.  Let  them  ftew  gently  till  the  fifti  is  done, 
then  take  it  out,  thicken  the  fauce  with  butter  and  flour, 
pour  it  over  the  fifli,  and  ferve  it  up. 

Trout, 

MAKE  a ftufflngwith  grated  bread,  a piece  of  butter, 
chopped  parfley,  lemon-peel  grated,  pepper,  fait,  nut- 
meg, favory  herbs,  and  the  yolk  of  an  egg,  all  well  mixed 
together.  Fill  the  belly  of  your  filh  with  this,  and  then 
put  it  into  a ftew-pan  with  a quart  of  good  boiled  gravy, 
half  a pint  of  Madeira  wine,  an  onion,  a little  whole 
pepper,  a few  cloves,  and  a piece  of  lemon-peel.  Stew 
it  very  gently  over  a flow  fire,  and  when  done,  take  out 
the  filh,  and  add  to  the  fauce  a little  flour  mixed  in  fome 
cream,  a little  catchup,  and  the  juice  of  a lemon.  Let 
it  juft  boil  up,  then  ftrain  it  over  your  fifh,  and  ferve 
it  up. 

Pike. 

MAKE  a browning  with  butter  and  flour,  and  put  it 
into  your  ftew-pan  with  a pint  of  red  wine,  a faggot,  four 
cloves,  a dozen  of  fmall  onions  half  boiled,  with  fome 
pepper  and  fait.  Cutyour  pike  into  pieces,  put  it  in,  and 
let  it  flew  very  gently.  When  done,  take  it  out,  and  add 
to  the  fauce  two  anchovies  and  a fpoonful  of  capers  chop- 
ped fine.  Boil  it  for  a minute  or  two,  and  then  pour  it 
over  the  fifli.  Garnifh  with  bread  nicely  fried,  and  cut 
three-corner- ways. 

Cod, 

-CUT  fome  flices  of  cod,  as  for  boiling,  and  feafori 
them  with  grated  nutmeg,  pepper,  fait,  and  fweet-herbs. 

Put 
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Put  them  into  a ftew-pan  with  half  a pint  of  white  wine 
and  a quarter  of  a pint  of  water.  Cover  them  clofe,  and 
let  them  fimmer  for  five  or  fix  minutes.  Then  fqueeze 
in  the  juice  of  a lemon,  and  add  a few  oyfters  with  their 
liquor  {trained,  a piece  of  butter  rolled  in  flour,  and  a 
blade  or  two  of  mace.  Let  them  ftew  very  gently,  and 

frequently  fhake  the  pan  to  prevent  its  burning. 

When  the  ftlb  is  done,  take  out  the  onion  and  fweet- 
herbs,  lay  the  cod  in  a warm  difli,  and  {train  the  lauce 
over  it. 

Soatsy  Plaice,  and  Flounders. 

THE  fame  methods  mult  be  taken  for  ftewing  either 
of  thefe  kinds  of  filh.  Half  fry  them  in  butter,  then 
take  them  out  of  the  pan,  and  put  to  the  butter  a quart 
of  water,  two  anchovies,  and  an  onion  fliced.  When 
they  have  boiled  flowly  about  a quarter  of  an  hour,  put 
your  fifh  in  again,  and  let  them  ftew  gently  about  twenty 
minutes;  then  take  out  the' fifh,  and  thicken  the  faucc 
with  butter  and  flour.  Give  the  whole  a gentle  boil,  then 
{train  it  through  a hair  fieve  over  the  fifh,  and  ferve  them 
up  with  oyfter,  cockle,  or  flirimp  fauce. 

Lampreys  and  Eels. 

HAVING  flsinned,  gutted,  and  thoroughly  wafhed 
your  fifh,  feafon  them  with  fait,  pepper,  a little  lemon- 
peel  Aired  fine,  mace,  cloVes,  and  nutmeg.  Put  fome 
thin  flices  of  butter  into  your  ftew-pan,  and  having  rolled 
your  fifh  round,  put  them  in,  with  half  a pint  of  good 
gravy,  a gill  of  white  wine,  a bunch  of  marjoram,  win- 
ter favory,  thyme,  and  onion  fliced.  Let  them  ftew 
over  a gentle  fire,  and  keep  turning  them  till  they  are  ten- 
der. Then  take  them  out,  and  put  an  anchovy  into  the 
fauce.  Thicken  it  with  the  yolk  of  an  egg  beat  very 
fine,  or  a piece  of  butter  rolled  in  flour.  When  it  boils, 
pour  it  over  the  fifli,  and  ferve  them  to  table. 

Prawns,  Shrimps,  or  Cray-Fijh. 

TAKE  about  two  quarts  of  either  of  thefe  fifli,  and 
pick  out  the  tails.  Put  the  bodies  into  your  ftew-pan, 
with  about  a pint  of  white  wine  (or  water  with  a fpoon- 

ful 
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ful  of  vinegar)  and  a blade  of  mace.  Stew  thefe  a 
quarter  of  an  hour,  then  ftir  them  together  and  ftrain 
them.  Having  done  this,  wafli  out  your  pan,  and  put 
into  it  the  firained  liquor  and  tails.  Grate  into  it  a fmall 
nutmeg,  put  in  a little  fait,  a quarter  of  a pound  of  butter 
rolled  in  flour,  and  fhake  it  all  together.  Cut  a thin 
flice  of  bread  round  a quartern  loaf,  toad  It  brown  on 
both  fidcs,  cut  it  into  fix  pieces,  lay  it  clofe  together  in 
the  bottom  of  your  difii,  pour  your  fifh  and  fauce  hot  over 
it,  and  fend  it  hot  to  table. — If  cray-filh,  garnifh  fhedilh 
with  fome  of  their  biggeft  claws  laid  thick  rounck 

0)Jlers. 

STRAIN  the  liquor  of  your  oyfters,  and  put  it  into 
your  faucepan  with  a little  beaten  mace,  and  thicken  it 
with  flour  and  butter.  Boil  this  three  or  four  minutes, 
then  toaft  a flice  of  bread,  cut  it  in  three-cornered  pieces, 
and  lay  them  round  the  difli  into  which  you  intend  to  put 
the  oyflers.  Then  put  into  the  pan  a Ipoonfulof  cream 
with  your  oyfters,  fliake  then  round,  and  let  them  ftew 
till  they  are  quite  hot,  but  be  careful  they  do  not  boil. — - 
Pour  them  into  a deep  plate,  or  foup-dilh,  and  ferve 
them  up. — Moft  kinds  of  fliell-fifli  may  be  ftewed  in  the 
fame  manner. 

Oyjlers  Scolloped. 

WASH  them  thoroughly  clean  in  their  own  liquor, 
and  then  put  them  into  your  fcollop  Ibells;  ftrew  over 
them  a few  crumbs  of  bread.  Lay  a flice  of  butter  on 
the  firft  you  put  in,  then  more  oyfters  and  bread,  and 
butter  fuccefluvely  till  the  fliell  is  full.  Put  them  into  a 
Dutch  oven  to  brown,  and  ferve  them  up  hot  in  the 
fhclls. 

Mufeeh. 

WASH  them  very  clean  in  feveral  waters,  then  put 
them  into  a ftew-pan,  and  cover  them  clofe.  Let  them 
ftew  till  the  (hells  open,  and  then  pick  out  the  filh  clean, 
one  by  one.  Look  under  the  tongue  to  fee  if  there  be  a . 
crab,  and  if  you  find  one,  throw  that  mufeel  away. — 
You  will  likewife  find  a little  tough  article  under  the 

III.  M tongue 
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tongue,  which  you  muft  pick  off.  Having  thus  pro-  • 
perly  cleanfed  thenn,  put  them  into  a faucepan,  and  to  a 
quart  of  mufcels,  pcit  halt  a pint  of  the  liquor  ftrained 
through  a fieve  i add  a few  blades  of  mace,  a Imall  piece 
of  butter  rolled  in  flour,  and  let  them  ftew  gently.  Lay 
fome  toafted  bread  in  the  difh,  and  when  the  mufcels  are 
done,  pour  them  on  it,  and  ferve  them  up. 


CHAP.  Vllf. 
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SECT.  I. 


BUTCHER’ s MEAT. 
Calf's  Head. 


S a whole  calf’s  head  is  rather  too  large  for  the  con- 


fumption  of  moft  families  at  one  time,  and  as  we 


mean  to  confine  our  receipts  within  fuch  compafs  as  may, 
with  equal  convenience  and  pleafure,  fuit  all,  fo  we  lhall 
here  give  diredfions  lor  hafliing  only  one  half,  obferying,  ■ 
that  fhould  there  be  occafion  for  doing  the  whole,  it  is 
pnly  doubling  the  ingredients  here  given  for  a part.  \ 

Wafh  the  head  as  clean  as  poflibie,  and  then  boil  it  \ 
3 quarter  of  an  hour.  When  cold  cut  rhe  meat,  as  alfo 
the  tongue,  into  thin  bioad  llices,  and  put  them  into  a ■ 
flewing-pan,  with  a quart  of  good  gravy.  When  it  has 
ftewed  three  quarters  of  an  hour,  put  in  an  anchovy,  ^ 
Jittle  beaten  mace,  chyan  pepper,  two  fpoonsful  of 
lemon  pickle,  the  fame  quantity  of  walnut  catchup,  half 
an  ounce  of  truffles  and  morels,  a flice  or  two  of  lemon, 
fome  fweet-herbs,  and  a glafs  of  white  wine,  Mix  a 
quarter  of  a pound  of  butter  with  fome  flour,  and  put  it 
in  a few  minutes  before  the  meat  is  done.  In  the  mean 
time  put  the  brains  into  hot  water,  and  beat  them  fine 
in  a bafon;  then  add  two  eggs,  a fpoonful  of  flour,  a bit 
of  lemon-peel  (bred  fine,  and  a little  parfley,  thyme,  and 
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fage  chopped  fmall.  Beat  theai  all  well  together,  and 
ftrew  in  a little  pepper  and  fait ; then  drop  them  in  little 
cakes  into  a pan  witn  boiling  lardj  fry  them  of  a light 
brown,  and  lay  them  on  a fieve,  to  drain.  Take  your 
liafh  out  of  the  pan  with  a fifli  dice,  and  lay  it  in  your 
difh.  Strain  your  gravy  over  it,  and  lay  upon  it  a few 
mufhrooms,  forcemeat  balls,  the  yolks  of  two  eggs 
boiled  hard,  and  the  brain  cakes.  Garnifl'i  with  diced 
lemon  and  pickles. — If  the  company  is  fo  large  that  there 
fhouJd  be  a necedity  for  drelTing  the  whole  head,  in  order 
to  make  a pleadng  variety,  do  the  other  half  thus: — 
Vv'hen  it  is  parboiled,  hack  it  crofs  and  crofs  with  a knife, 
and  grate  fome  nutmeg  all  over  it.  Take  the  yolks  of 
two  eggs,  a little  fait  and  pepper,  a few  fweet-herbs, 
fome  crumbs  of  bread,  and  a little  lemon-peel  chopped  ‘ 
very  fine.  Screw  this  over  the  head,  and  then  put  it 
into  a deep  dilh  before  a good  fire.  Bafte  it  with  butter, 
and  keep  the  difh  turning  till  all  parts  are  equally  brown. 
Then  take  it  up,  and  lay  it  on  your  hafh.  Blanch  the 
half  of  the  tongue,  and  lay  it  on  a foup-plate  5 boil  the 
brains  with  a little  fage  and  parOey,  chop  them  fine,  and 
mix  them  with  fome  melted  butterandafpoonfulof  cream  ; 
make  it  quite  hoc,  then  pour  it  over  the  tongue,  and 
ferve  it  up  with  the  head. — The  nrodc  of  doing  this  half 
is  ufualiy  termed  grilling' 

Veal  Minced. 

FIRST  cut  your  veal  into  thin  dices,  and  then  info 
fmall  bits.  Put  it  into  a faucepan  with  half  a pint  of 
gravy,  a little  pepper  and  fair,  a nice  of  lemon,  a good 
piece  of  butter  rolled  in  flour,  a tea-  fpoonful  of  lemon- 
pickle,  and  a large  fpoonful  of  cream.  Keep  fhaking  it' 
over  the  fire  till  it  boils,  have  fippecs  of  bread  ready  in 
the  difh,  and  then  pour  the  whole  over  them.  Garniih  ' 
with  diced  lemon. 

Mutton  llajlied. 

CUT  your  meat  into  fmall  pieces,  as  thin  as  pofliblej 
then  boll  the  bones  with  an  onion,  a few  fweet-herbs,  a 
blade  of  mace,  a very  little  whole  pepper,  a little  fair, 
and  a piece  of  crufl  toafled  .very  crifp<  Let  it  boil  till 
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there  is  juft  enough  for  fauce;  then  ftrain  It,  and  put  it 
into  a faucepan,  with  a piece  of  butter  rolled  in  flour ; — 
then  put  in  the  meat,  and  when  it  is  very  hot,  it  is  enough. 
Seafon  with  pepper  and  fait.  Have  ready  fome  thin 
bread  toafted  brown  and  cut  three  corner-ways,  lay  them 
in  the  difli,  and  pour  over  the  hafh.  Garnifli  with 
pickles  and  horfe-radifh. 

SECT.  II. 

HASHING  POULTRY  and  GAME. 

Turkies. 

CUT  the  flefh  into  pieces,  and  take  off  all  the  Ikin, 
otherwife  it  will  give  the  gravy  a greafy  difagreeable  tafte. 
Put  it  into  a ftevv-pan  with  a pint  of  gravy,  a tea-fpoon- 
ful  of  lemon-pickle,  a fiice  of  the  end  of  a lemon,  and  a 
little  beaten  mace.  Let  it  boil  about  fix  or  feven  minutes, 
and  then  put  it  into  your  difli.  Thicken  your  gravy 
with  flour  and  butter,  mix  the  yolks  of  two  eggs  with  a 
fpoonful  of  thick  cream,  put  it  into  your  gravy,  and 
fliake  it  over  the  fire  till  it  is  quite  hot,  but  do  not  let  it 
boil;  then  ftrain  it,  and  pour  it  over  your  turkey.  Lay 
fippets  round,  ferve  it  up,  and  garnifli  with  lemon  or 
parfley. 

Or  you  may  do  it  thus : 

CUT  the  remains  of  a roafted  turkey  into  pieces,  and 
put  them  into  a ftew-pan  with  a glafs  of  whjte  wine, 
chopped  parfley,  fhalots,  mufiiropms,  truffles,  fair,  and 
pepper,  and  about  half  a pint  of  broth.  Let  it  boil  half 
an  hour,  which  will  be  fufficient  to  do  it;  then  add  a 
pounded  anchovy  and  a fqueeze  of  lemon.  Scum  the 
fat  clear  from  the  fauce,  then  pour  the  whole  into  your 

difli  over  fippets  made  of  toafted  bread  cut  thin. 

Garnifli  with  fliced  lemon. 

Fowls. 

CUT  up  your  fowl  as  for  eating,  then  put  it  into  a 
ftew-pan  with  half  a pint  of  gravy,  a teaffpoonful  of 
lemon-pickle,  a little  catchup,  and  a fiice  of  lemon. — 

Thicken 
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Thicken  it  with  flour  and  butter;  and  jufl;  before  you 
dilli  it  up,  put  in  a Ipoonful  of  good  cream.  Lay  fippets 
in  the  dilh,  and  pour  the  halh  over  them. 

t 

Chickens. 

CUT  a cold  chicken  into  pieces,  and  if  you  have  no 
gravy,  make  a little  with  the  long  bones,  onion,  fpice, 
&c.'  Flour  the  chicken,  and  put  into  the  gjavy,  with 
white  pepper,  fait,  nutmeg,  and  grated  lemon.  When 
it  boils,  ftir  in  an  egg,  and  mix  with  it  a little  cream. 
As  foon  as  it  is  thoroughly  hot,  fqueeze  in  a little  lemon- 
juice,  then  put  the  whole  into  a difli,  ftrewover  it  fome 
crumbs  of  bread,  brown  them  w'ith  a falamander,  and 
then  ferve  it  up  hot  to  table. 

Partridges  or  Woodcocks. 

HAVING  cur  it  up  in  the  ufual  manner  as  when  flrft 
brought  to  the  table,  work  the  entrails  very  fine  with  the 
back  of  a fpoon,  put  in  a fpoonful  of  red  wine,  the  fame 
of  water,  and  half  a fpoonful  of  vinegar;  cut  an  onion 
in  flices,  and  pull  it  into  rings ; roll  a little  butter  in  flour, 
put  them  all  into  your  pan,  and  fhake  it  over  the  fire  till 
it  boils : then  put  in  your  bird,  and  when  it  is  thoroughly 
hot,  lay  it  in  your  difli,  with  fippets  round  it.  Strain 
the  fauce  over  the  bird  and  lay  the  onions  in  rings.  This 
w'ill  make  a delicate  difh  for  two  people  either  for  dinner 
or  fupper ; and  where  there  is  a large  company  is  an 
ornamental  addition  to  other  articles  provided. 

Wild  Ducks, 

CUT  up  your  duck  in  the  ufual  manner,  then  put  it 
into  a pan,  with  a fpoonful  of  good  gravy,  the  fame  of 
red  wine,  and  an  onion  fliced  exceeding  thin.  When  it 
has  boiled  two  or  three  minutes,  lay  the  duck  in  the 
difh,  and  pour  the  gravy  over  it.  You  may  add  a tea- 
fpoonful  of  caper  liquor,  or  a little  browning. 

Hares. 

CU  r your  hare  into  fmall  pieces,  and  if  you  have 
any  of  the  pudding  left,  rub  it  fmall,  and  put  to  it  a gill 
of  red  wine,  the  fame  quantity  of  water,  half  an  anchovy 

chopped 
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chopped  fine,  an  onion  ftuck  with  four  cloves,  and  d 
quarter  of  a pound  of  butter  rolled  in  flour.  Put  thefe 
all  together  in  a faucepan,  and^fet  it  over  a flow  fire, 
fhaking  it  at  times  that  the  whole  may  be  equally  heated. 
When  it  is  thoroughly  hot  (for  you  mult  not  let  any  kind 
of  hafli  buil,  as  it  will  harden  the  meat)  take  out  the 
onion,  lay  fippets  in  and  round  the  difli,  pour  in  your 
halh,  and  ferve  it  hot  to  table. 

Hare  Jugged. 

AFTER  you  have  cut  your  hare  into  fmall  pieces, 
lard  them  here  and  there  with  very  thin  flips  of  bacon  j 
feafon  them  with  a little  pepper  and  fair,  and  put  them 
into  an  earthen  jug,  with  a blade  or  two  of  mace,  an 
onion  ftuck  with  cloves,  and  a bunch  of  fweet-herbs. 
Cover  the  jug  clofe,  that  the  fteam  may  be  retained  j fet 
it  in  a pot  of  boiling  water,  and  about  three  hours  will 
do  it.  Then  turn  it  out  of  the  jug  into  the  dilh,  take 
out  the  onion  and  fweet-herbs,  and  fend  it  hot  to  table. 
With  refpedl:  to  the  larding,  it  may  be  ufed  or  omitted, 
at  your  own  difcretion.  Garnilli  with  fliced  lemon. 

Vcnifon. 

CUT  your  venifon  into  very  thin  flices,  and  put  it 
into  a ftewing-pan,  with  a large  glafs  of  red  wine,  a 
fpoonful  of  catchup,  the  fame  of  browning,  an  onion 
ftuck  with  cloves,  and  half  an  anchovy  chopped  fine. 
When  it  boils,  put  in  your  venifon,  and  let  it  remain 
till  it  is  thoroughly  heated.  Then  pour  the  whole 
together  into  a foup-difli,  with  fippets  underneath.— 
Garnilh  with  red  cabbage  or  currant  jelly. 
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SECT.  1. 

BUTCHER’5  meat,  poultry,  &c. 

Neat’s  Tongue. 

yXAVING  boiled  the  tongue  till  it  is  tender,  fake  it 
J J[  up,  peel  it,  and  cut  it  into  flices.  Put  them  into 
a frying-pan  with  a proper  (Quantity  of  butter,  and  let 
them  fry  till  they  are  brown.  Then  pour  the  butter 
clean  out  of  the  pan,  and  put  in  feme  good  gravy,  with 
a bunch  of  fweet-herbs,  an  onion,  Tome  pepper  and  fait, 
a blade  or  two  of  mace,  and  a gill  of  wine.  When  they 
have  all  fimmered  together  about  half  an  hour,  take  out 
the  flices  of  tongue,  flrain  the  gravy  and  put  all  again 
into  the  pan,  with  the' yolks  of  two  eggs  beat  fine,  a 
little  nutmeg  grated,  and  a fitiall  pieceof  butter  rolled  in 
flour.  Shake  the  whole  well  together,  and  when  it  has 
fimmered  for  about  five  minutes,  put  the  tongue  into 
your  dilh,  pour  over  the  fiuce,  and  ferve  it  to  table. 

Ox  Palates. 

WHEN  you  have  thoroughly  cleanfed  them,  put 
them  into  warm  water  for  about  half  an  hour;  then  take 
them  out,  put  them  into  a flew-pot,  with  a fufficiency 
of  water  to  cover  them,  and  lend  them  to  the  oven. 
Let  them  remain  there  three  or  four  hours,  and  when 
they  come  from  thence,  take  them  out  of  the  pot,  ftrip 
oft  the  Ikins,  cut  them  into  fquare  pieces,  and  feafon 
them  with  chyan  pepper,  fait,  mace  and  nutmeg.  Beat 
up  the  yolks  of  two  eggs  vvith  a fpoonful  of  flour,  dip 
your  palates  into  this,  and  fry  them  till  they  are  a fine 
light  brown  ; then  take  them  out,  and  put  them  into  a 
fleve  to  drain.  Have  ready  a pint  of  veal  gravy,  with  a 
little  caper  liquor,  a fpoonful  of  browning,  and  a few 
muflirooms.  Thicken  it  with  butter  and  flour,  pour  it 
into  your  difh,  and  lay  on  the  palates.  Garnilh  with 
fried  parfley  or  barberries. 
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Sweetbreads  Brown. 

FIRST  fcald  your  fvveetbreads,  and  then  cut  them 
into  dices.  Beat  up  the  yolk  of  an  egg  very  fine,  with 
a little  flour,  pepper,  fait  and  nutmeg.  Dip  your  flices 
of  fweetbread  into  this,  and  fry  them  of  a nice  light 
brown.  Then  thicken  a little  good  gravy  with  fome 
flour;  boil  it  well,  and  add  catchup  or  mufliroom  pow- 
der, a little  juice  of  a lemon,  and  chyan  pepper.  Put 
your  fweetbreads  into  this,  and  when  they  have  Hewed  in 
it  about  five  minutes,  put  the  whole  into  your  difli,  and 
ferve  it  up.  Garnifh  with  fliced  lemon. 

Sweetbreads  White. 

THESE'mufl:  be  likewife  firfl  fcalded,  and  then  cut 
into  long  flices ; which  done,  thicken  foine  veal  gravy 
with  a piece  of  butter  rolled  in  flour,  a little  cream,  feme 
grated  lemon-peel  and  nutmeg,  white  pepper,  fait,  and 
a little  mufhroom  powder.  When  thefe  have  ftev/ed 
together  about  ten  minutes,  put  in  the  fweetbreads,  fhake 
the  pan,  and  let  them  fimmer ; then  fqueeze  in  a little 
lemon-juice,  pour  the  whole  into  your  dilh,  and  ferve 
it  up. 

Lamb’s  Stones. 

FRY  them  in  hog’s-lard  till  they  are  of  a nice  brown 
colour,  then  take  them  out,  and  put  them  into  a plate 
before  the  fire  till  you  have  prepared  the  following  fauce  : 
Thicken  about  half  a pint  of  veal  gravy  with  fome  flour, 
put  to  it  a dice  of  lemon,  a little  catchup,  a tea-fpoonful 
of  lemon-pickle,  grated  nutmeg,  the  yolk  of  an  egg 
beat  fine,  and  two  fpoonsful  of  thick  cream.  Put  theie 
into  a faucepan  over  the  fire,  and  keep  lhaking  it  till  it 
looks  white  and  thick  ; then  put  in  the  lamb’s  ftones, 
give  them  a fhake,  and  when  the  whole  is  properly 
heated,  put  it  intd  your  di(h,  with  boiled  forcemeat- 
balls  round,,  intermixed  W'ith  thin  flices  of  lemon  by  way 
of  garnifli. 

Calf’s  Feet. 

PARBOIL  them,  then  take  out  the  long  bones,  fplit 
them,  and  put  them  into  a ftew-pan,  with  fome  veal 

gravy. 
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gravy,  and  a glafs  of  white,  wine.  Add  Jikewife  the 
yolks  of  two  or  three  eggs  beat  up  with  a little  creann, 
grated  nutmeg,  fait,  and  a piece  of  butter.  Stir  it  till 
k is  of  a good  thicknefs ; and  when  the  whole  has  gently 
fimmered  for  about  ten  minutes,  put  the  feet  into  your 
difh,  and  pour  the  fauce  over  them.  Garnilh  with 
fliced  lemon. 

Tripe. 

CUT  your  tripe  into  pieces  about  two  inches  fquarej 
and  put  them  into  your  ftewpan,  with  as  much  white 
wine  as  will  half  cover  them,  a little  white  pepper,  fliced 
ginger,  a blade  of  mace,  a bunch  of  fweet-herbs,  and  ' 
an  onion.  When  it  has  ftewed  a quarter  of  an  hour 
(which  will  be  a fufficient  time  to  do  it),  take  out  the 
herbs  and  onion,  and  put  in  a little  Ihred  parfley,  the 
juice  of  a lemon,  half  an  anchovy  cut  fmall,  a cup  full 
of  cream,  and  either  the  yolk  of  an  egg,  or  a piece  of 
butter,  Seafon  it  to  your  tafte ; and  when  you  dilh  it 
up  garnilh  with  lemon. 

Chickens. 

SKIN  your  chickens,  and  then  cut  them  into  fmall 
pieces,  after  which  wafli  them  in  warm  water,  and  tho- 
roughly dry  them  with  a cloth.  Seafon  them  with  fait 
and  pepper,  and  put  them  into  a ftew-pan  with  a little 
water,  a large  piece  of  butter,  a bunch  of  thyme  and 
fweet-marjoram,  an  onion  iluck  with  cloves,  a little 
lemon-pickle,  a glafs  of  wine  an  anchovy,  and  a little 
mace  and  nutmeg.  When  the  chickens  have  ftewed  till 
they  are  tender,  take  them  up,  and  lay  them  in  your  difh. 
Thicken  your  gravy  with  butter  rolled  in  flour,  and  then 
ftrain  it.  Beat  up  the  yolks  of  three  eggs,  and  mix  them 
with  a gill  of  rich  cream  ; put  this  into  your  gravy,  and 
fhake  it  over  the  fire  till  it  is  quite  hot,  but  do  not  fuffer 
it  to  boil.  Pour  this  over  your  chickens,  and  ferve  them 
up.  Garnifh  with  fliced  lemon. 

Pigeons. 

WHEN  you  have  cut  your  pigeons  in  pieces  put 
them  into  a pan,  and  fry  them  of  a nice  light  brown. 
Then  put  them  into  a ftew-pan  with  fome  good  mutton 
III.  N gravy 
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gravy,  and  when  they  have  ftewed  about  half  an  hour, 
throw  in  a (lice  of  lemon,  half  an  ounce  of  morels,  and  a 
fpoonful  of  browning.  When  they  have  ftewed  about 
five  minutes  longer,  take  them  out,  and  put  them  into 
your  difli,  thicken  the  gravy  with  a piece  of  butter  rolled 
in  flour,  and  then  ftrain  it  over  your  pigeons.  Lay 
round  them  force-meat  balls,  and  garnifh  with  pickles. 

Rabbits  White. 

TO  fricaflee  rabbits  white,  you  muft  cut  them  up  as 
for  eating,  and  then  put  them  into  a ftew-pan  with  a 
pint  of  veal  gravy,  a little  beaten  mace,  a (lice  of  lemon, 
an  anchovy,  a tea-fpoonful  of  lemon-pickle,  and  a little 
chyan  pepper  and  fait.  Let  them  ttew  over  a gentle 
fire  till  they  are  enough,  then  take  them  out,  and  lay 
them  in  your  difh.  Thicken  the  gravy  with  butter  and 
flour ; then  ftrain  it,  and  add  the  yolks  of  two  eggs, 
mixed  with  a gill  of  thick  cream,  and  a little  grated 
nutmeg.  Stir  thefe  well  together,  and  when  it  begins  to 
fimmer  pour  it  quite  hot  over  your  rabbits,  and  fervc 
them  to  table. 

Rabbits  Brown. 

CUT  them  into  pieces  as  before diredled,  and  fry  them 
in  butter  of  a light  brown.  Then  put  them  into  a ftew- 
pan,  with  a pint  of  water,  a flice  of  lemon,  an  anchovy, 
a large  fpoonful  of  browning,  the  fame  of  catchup,  a 
tea-fpoonful  of  lemon-pickle,  and  a little  chyan  pepper 
and  fait.  Stew  them  over  a flow  fire  till  they  are  enough, 
then  thicken  your  gravy  with  butter  and  flour,  and  ftrain 
it.  Difh  up  your  rabbits,  and  pour  the  gravy  over 
them.  Garnifli  with  fliced  lemon. 

SECT.  11. 

FRICASSEEING  FISH,  &c. 

Cod  Souiids. 

HAVING  properly  cleaned  them,  cut  them  into 
fmall  pieces,  boil  them  in  milk  and  water,  and  then  fet 
them  to  drain,  Then  put  them  into  a clean  faucepan, 

and 
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and  feafon  them  with  beaten  mace,  grated  nutmeg,  and 
a little  pepper  and  fait.  Add  to  them  a cup  full  of 
cream,  with  a good  piece  of  butter  rolled  in  flour,  and 
keep  fhaking  the  whole  till  it  is  thoroughly  hot,  and  of  a 
good  thicknefs.  Then  pour  all  into  your  difh,  and 
ferve  it  up,  with  fliced  lemon  for  garnifli. 

Soals. 

WHEN  you  have  flcimmed,  gutted,  and  thoroughly 
wafhed  them,  cut  off  their  heads,  and  dry  the  fifli  in  a 
cloth.  Then  cut  the  flefli  very  carefully  from  the  bones 
and  fins  on  both  fides  cut  it  firfl:  longways  and  then 
acrofs,  in  fuch  divifions  that  each  fifh  may  make  eight 
pieces.  Put  the  heads  and  bones  into  a ftew-pan,  with  a 
pint  of  water,  a bunch  of  fweet-herbs,  an  onion,  a little 
whole  pepper,  two  or  three  blades  of  mace,  a fmall 
piece  of  lemon-peel,  a little  fait,  and  a cruft  of  bread. 
Cover  it  clofe,  and  let  it  boil  till  it  is  half  wafted : then 
ftrain  it  through  a fine  fieve,  and  put  it  into  a ftew-pan 
I with  your  fifli.  Add  to  them  half  a pint  of  white  wine,  a 
I little  parfley  chopped  fine,  a few  mufhrooms  cut  fmall, 
a little  grated  nutmeg,  and  a piece  of  butter  rolled  in 
flour.  Set  all  together  over  a flow  fire,  and  keep  fhaking 
the  pan  till  the  filb  are  enough  : then  difh  them  up  with 
the  gravy,  and  ferve  them  to  table.  Garnifli  with 
lemon. 

Eels. 

SKIN  three  or  four  large  eels,  and  notch  them  from 
end  to  end.  Cut  them  into  four  or  five  pieces  each,  and 
lay  them  in  fome  fpring  water  for  half  an  hour  to 
crimp : then  dry  them  in  a cloth,  and  put  them  into 
your  pan,  with  a piece  of  frefh  butter,  a green  union  or 
two,  and  a little  chopped  parfley.  Set  the  pan  on  the 
fire,  and  fhake  them  about  for  a few  minutes:  then  put 
in  about  a pint  of  white  wine,  and  as  much  good  brorh 
with  pepper,  fait,  and  a blade  of  mace.  Stew  all  tor*, 
ther  about  half  an  hour  ; and  then  add  the  yolks  of  foo^ 
or  five  eggs  beat  fmooth,  a little  grated  nutmeg,  and 
•chopped  parfley.  Stir  the  whole  well  together,  and  let 
it  fimmer  four  or  five  minutes,  then  fqueeze  in  the  juice 
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of  a lemon,  give  the  whole  a good  fhake,  pour  it  into 
your  dilli,  and  ferv^t  up  hot.  Garnilh  with  lemon. 

Tench  are  exceeaing  fine  drelTed  in  the  fame  manner. 

Flounders. 

TAKE  a fharp  knife,  and  carefully  raife  the  flefh  on 
both  Tides  from  head  to  tail ; then  take  the  bone  clear 
out,  and  cut  the  flefh  into  pieces  in  the  fame  manner  as 
dire6ted  for  foals,  only  let  the  pieces  of  each  confifl;  of 
fix  inftead  of  eight.  Dry  your  fifli  well,  then  fprinkle 
them  with  fait,  dredge  them  with  flour,  and  fry  them  in 
a pan  of  hot  beef  dripping,  fo  that  the  fifli  may  be  crifp. 
When  fo  done,  take  them  out  of  the  pan,  drain  the  fat 
from  them,  and  fet  them  before  the  fire  to  keep  warm. 
Then  clean  the  pan,  and  put  into  it  Tome  minced  oyfters, 
with  their  liquor  clean  {trained,  feme  white  wine,  a 
little  grated  nutmeg,  and  three  anchovies.  Stew  thefe 
together  a few  minutes,  and  then  put  in  your  fifli,  with 
about  a quarter  of  a pound  of  frefli  butter.  Shake  them 
well  together,  and  when  quite  hot  difli  up  your  fifli  with 
the  fauce,  and  ferve  them  to  table.  Garnifli  with  yolks 
of  eggs,  boiled  hard  and  minced,  and  fliced  lemon. 
You  may  fricaifec  falmon,  or  any  other  firm  fifli,  in  the 
fame  manner. 

Skait  or  Thornhack,  i 

THESE  muft  be  prepared  for  dreffing  in  the  fame 
manner  as  dire61:ed  for  foals  and  flounders;  after  which 
put  them  into  your  ftew-pan.  To  one  pound  of  the  fifli 
put  a quarter  of  a pint  of  water,  a little  beaten  mace,  and 
grated  nutmeg;  a fmall  bunch  of  fweet-herbs,  and  a i 
little  fait.  Cover  it  clofe,  and  let  it  boil  about  a quarter  • 
of  an  hour.  Then  take  out  the  fweet-herbs,  put  in  a 
quarter  of  a pint  of  good  cream,  a piece  of  butter,  the 
fize  of  a walnut,  roiled  in  flour,  and  a glafs  of  white 
wine.  Keep  fhaking  the  pan  all  the  time  one  way  till 
your  fricaffee  is  thick  and  fmooth ; then  difh  it  up,  and 
garnifh  with  lemon. 

Oyiflers. 

PUT  a little  butter  into  your  flew-pan,  with  a dice 
of  ham,  a faggot  of  parfley  and  fweet-herbs,  and  an 
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onion  ftuck  with  two  cloves.  Let  them  (lew  over  a flow 
fire  a few  minutes,  and  then  add  a little  flour.  Tome  good 
broth,  and  a piece  of  lemon-peerj  then  put  in  your 
oylters,  and  let  them  fimmer  till  they  are  thoroughly  hot. 
Thicken  with  the  yolks  of  two  eggs,  a little  cream,  and 
a bit  of  good  butter:  take  out  the  ham,  faggot,  onion 
and  lemon-peel,  and  add  the  fqueeze  of  a lemon.  Give 
the  whole  a fliake  in  the  pan,  and  when  it  fimmers  put  it 
into  your  difh,  and  ferve  it  up. 

BOIL  your  eggs  hard,  and  take  out  fome  of  the  yolks 
whole : then  cut  the  reft  in  quarters,  yolks  and  whites 
together.  Set  on  fome  gravy,  with  a little  flired  thyme 
and  parfley  in  it,  and  let  it  boil  about  a minute.  Then 
put  in  your  eggs,  with  a little  grated  nutmeg,  and  fhake 
them  up  w'ith  a piece  of  butter,  till  it  is  of  a proper 
thicknefs.  Pour  it  into  your  difh,  and  ferve  it  up. 

Eggs  with  Onions  and  Mujlirooms. 

WHEN  you  have  boiled  the  eggs  hard,  take  out  the 
yolks  whole,  and  cut  the  whites  in  flips,  with  fome  onions 
and  mufhrooms.  Fry  the  onions  and  mufhrooms,  throw 
in  the  whites,  and  turn  them  about  a little.  If  there  is 
any  fat  pour  it  off.  Flour  the  onions,  &c.  and  put  to 
them  a little  good  gravy.  Boil  this  up,  .then  put  in  the 
yolks,  and  add  a little  pepper  and  fait.  Let  the  whole 
fimmer  for  about  a minute,  and  then  difh  it  up. 

Mujlirooms. 

IF  your  mufhrooms  are  very  fmall  (fuch  as  are 
ufually  termed  ; buttons)  you  muft  only  wipe  them  with 
a flannel ; bur,  if  large,  peel  them,  ferape  the  infides, 
and  throw  tliem  into  fome  fait  and  water.  After  laying 
fome  time,  take  them  out,  and  boil  them  in  water  with 
fome  fait  in  it;  and  when  they  are  tender,  put  in  a little 
fhred  parfley,  an  onion  ftuck  with  cloves,  and  a glafs  of 
wine.  Shake  them  up  with  a good  piece  of  butter  rolled 
in  flour,  and  put  in  three  fpoonsful  of  thick  cream,  and 
a little  nutmeg  cut  in  pieces.  When  the  whole  has  flood 
two  or  three  minutes,  take  out  the  onion  and  nutmeg, 
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then  pour  the  muHirooms  with  their  fauce  into  your  difh, 
and  ferve  them  to  table. 

Skirrits.  ' 

WASH  them  thoroughly  clean,  and  when  you  have 
boiled  them  till  they  are  tender,  flcin  the  roots,  and  cut 
them  into  flices.  Have  ready  a little  cream,  a piece  of 
butter  rolled  in  flour,  the  yolk  of  an  egg  beaten  fine,  a 
little  grated  nutmeg,  two  or  three,  fpoonsful  of  white 
wine,  with  a very  little  fait,  and  flir  all  together.  Put 
your  roots  into  the  difh,  and  pour  the  fauce  over  them. 

Artichoke  Bottoms. 

THESE  may  be  fricafleed  either  dried  or  pickled. 
If  dried,  lay  them  in  warm  water  for  three  or  four  hours, 
Ihifting  the  water  two  or  three  times.  Having  done  this, 
put  fome  cream  into  your  faucepan,  witn  a large  piece  of 
frefli  butter,  and  flir  them  together  one  way  till  the 
butter  is  melted.  Then  put  in  the  artichokes,  and  when 
they  are  hot  difh  them  up. 
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SECT.  I. 

BUTCHER’ s MEAT. 

Breajl  of  Veal. 

Half  roall  it,  then  take  out  the  bones,  and  put  the 
meat  into  a ftewpan,  with  a quart  of  veal  gravy, 
an  ounce  of  morels,  and  the  fame  quantity  of  truffles. — 
W hen  the  meat  has  ftewed  till  it  is  tender,  and  juft  before 
you  thicken  the  gravy,  put  in  a few  oyftets,  feme  pickled 
mufhrooms,  and  pickled  cucumbers,  all  cut  in  fmall 
fquare  pieces,  and  the  yolks  of  four  eggs  boiled  hard. — 
In  the  mean  time,  cut  your  fweet-bread  into  pieces,  and 
fry  it  of  a light  brown.  When  the  veal  is  properly 
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flewed,  difh  it  up,  and  pour  the  gravy  hot  upon  it. 
Lay  your  Iweet- bread,  morels,  truffles,  and  eggs  round 
it,  and  garniffl  with  pickled  barberries. — In  placing  this 
difh  on  the  table,  if  the  company  is  large,  and  the 
provifional  entertainment  defigned  to  be  fet  out  in  tafte, 
if  for  fupper,  it  muft  be  placed  at  the  bottom  of  the 
table,  but  if  for  dinner,  either  at  the  top  or  on  one  fide. 

Neck  of  Veal 

CUT  your  veal  into  fteaks,  and  flatten  them  with  a 
rolling-pin;  then  feafon  them  with  fait,  pepper,  cloves, 
and  mace;  lard  them  with  bacon  ftrewed  with  lemon- 
peel  and  thyme,  and  dip  them  in  . the  yolks  of  eggs. 
Having  done  this,  make  up  a fheet  of  flrong  cap-paper 
at  the  four  corners  in  the  fhape  of  a dripping-pan,  butter 
it  all  over,  as  alfo  the  gridiron,  and  fet  over  a charcoal 
fire,  put  in  your  meat,  and  let  it  do  leifurely,  keep 
turning  it  often,  and  bafle  it  well  in  order  to  keep  in  the 
gravy.  When  it  is  enough,  have  ready  half  a pint  of 
ftrong  gravy,  feafon  it  high,  and  put  into  it  mufhrooms 
and  pickles,  forcemeat  balls  dipped  in  the  yolks  of  eggs, 
oyfters  dewed,  and  fried,  to  lay  round,  and  at  the  top  of 
your  difli,  and  then  ferve  it  up. — If  for  a white  ragoo, 
put  in  a gill  of  white  wine,  with  the  yolks  of  two  eggs 
beat  up  with  two  or  three  fpoonsful  of  cream ; but  if  a 
brown  ragoo,  put  in  red  wine. 

Sweetbreads. 

DIP  your  fweetbreads  into  the  yolk  of  an  egg,  and 
then  drew  over  them  crumbs  of  bread,  pardey,  thyme, 
fweet-marjoram  Aired  fmall,  and  feafon  with  pepper  and 
fait.  Make  a roll  of  forcemeat  like  a fweetbread,  put  it 
into  a veal  caul,  and  road  both  in  a Dutch  oven.  Take 
fome  brown  gravy  and  put  to  it  a little  lemon-pickle,  a 
table  fpoonful  of  catchup,  and  the  end  of  a lemon.  Boil 
the  gravy,  and  when  the  fweetbreads  are  enough,  lay  them 
in  a diAi,  with  the  forcemeat  in  the  middle.  Take  out 
the  end  of  a lemon,  pour  the  gravy  into  the  didi,  and 
fend  it  up  to  tabic. 


Calf's 


104 


RAG GOING 

Calf’s  Feet. 

AFTER  boiling  the  feet,  takeout  the  bones,  cut  the 
meat  into  flices,  and  brown  them  in  a frying-pan  ; then 
put  them  into  fome  good  beef  gravy,  with  morels, 
truffles,  pickled  mufhrooms,  the  yolks  of  four  eggs 
boiled  hard,  fome  fait,  and  a little  butter  rolled  in  flour. 
Let  them  Itew  together  about  five  minutes,  and  then  put 
.all  into  your  difh.  Garnifh  with  fliced  lemon. 

Pig’s  Feet  and  Ears. 

FIRST  boil  them  till  they  are  tender,  then  cut  the 
cars  into  long  narrow  flices.  And  fplit  the  feet  down  the 
middle.  Put  into  a ftew-pan  about  half  a pint  of  beef 
gravy,  a tea-fpoonful  of  lemon-pickle,  a large  one  of 

catchup,  the  fame  of  browning,  and  a little  fait. 

. Thicken  thefe  with  a piece  of  butter  rolled  in  flour,  and 
put  in  the  feet  and  ears.  Let  them  boil  gently,  and 
when  enough,  lay  the  feet  in  the  middle  of  the  difh,  and 
the  ears  round  them.  Then  ftrain  your  gravy,  pour  it 
over  them,  and  garnifli  with  curled  parfley. 

Fore- Quarter  of  Houfe-Lamb. 

TAKE  off  the  knuckle-bone,  and  then,  with  a fharp 
knife,  cut  off  the  flein.  Lard  it  well  with  bacon,  and 
fry  it  of  a nice  light  brown.  Then  put  it  into  a 
ftew-pan,  and  juft  cover  it  over  with  mutton-gravy,  a 
bunch  of  fweet-herbs,  fome  pepper,  fait,  beaten  mace, 
and  a little  whole  pepper.  Cover  it  clofe,  and  let  it 
ftew  half  an  hour.  Then  pour  out  the  liquor,  and  take 
care  to  keep  the  lamb  hot.  Strain  off  the  gravy,  and 
have  ready  half  a pint  of  oyfters  fried  brown.  Pour  all 
the  fat  frorn  them,  and  put  them  into  the  gravy,  with 
two  fpoonsful  of  red  wine,  a few  muflirooms,  and  a bit 
of  butter  rolled  in  flour.  Boil  all  together,  with  the 
juice  of  half  a lemon.  Lay  the  lamb  in  the  difli,  pour 
the  faucc  over  it,  and  fend  it  to  table. 

Beef. 

TAKE  any  piece  of  beef  that  has  got  fome  fat  to  it, 
cut  the  meat  clean  from  the  bones,  ftrew  fome  flour  over 
it,  and  fry  it  in  a large  ftew-pan  with  butter  till  it  is  of  a 

nice 
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nice  brown  j then  cover  it  in  the  pan,  with  gravy  made  in 
the  following  manner : Take  about  a pound  of  coarfe 
beef,  half  a pound  of  lean  veal  cut  fmall,  a bunch  of 
f.veet-herbs,  an  onion,  fome  whole  black  and  white 
pepper^  two  or  three  blades  of  mace,  four  or  five  cloves^ 
a piece  of  carrot,  aflice  of  lean  bacon  fteeped  in  vinegar, 
and  a crufl.  of  bread  toafted  brown.  Add  to  thefe  a quart 
of  wine,  and  let  it  boil  till  it  is  half  wafted.  In  the  mean 
time,  pour  a quart  of  boiling  water  into  the  ftew-pan^ 
cover  it  dole,  and  let  it  ftew  gently-  As  foon  as  the 
gravy  is  done,  ftrain  it,  and  pour  it  into  the  ftew- 
pan  with  the  beef.  Then  take  an  ounce  of  truffles  and 
morels  cut  fmall,  wdth  fome  freffl  or  dried  muftirooms, 
and  two  fpoonsful  of  catchup.  Cover  it  clofe,  and  let  it 
ftew  till  the  fauce  is  thick  and  rich.  Have  ready  fome 
artichoke  bottoms  quartered,  and  a few  pickled  mufti- 
rooms, Boil  the  whole  together,  and  when  your  meat 
is  tender,  and  the  fauce  rich,  lay  the  meat  in  a difli,  pour 
the  fauce  over  it,  and  ferve  it  hot  to  table. 

Ox  Palates. 

FIRST  boil  them  till  they  are  tender,  then  cut  them 
into  pieces,  fome  fquare,  and  fome  long,  and  proceed 
thus : Put  a piece  of  butter  into  your  ftew-pan,  and  when 
it  is  melted,  ftrew  in  a large  fpoonful  of  flour,  and  ftir  it 
well  together  till  it  is  fmooth  ; then  put  to  it  a quart  of 
good  gravy,  three  fhalots  chopped  fine,  and  a gill  of 
white  winej  alfo  two  or  three  thin  ftices  of  lean  ham,  and 
half  a lemon.  When  you  have  boiled  them  about  twenty 
minutes,  ftrain  the  liquor  through  afieve,  and  put  it  into 
the  pan  with  your  palates,  as  alfo  forcemeat  balls,  truffles 
and  morels,  pickled  or  frefh  mufhrooms  ftewed  in  gravy, 
and  feafon  it  with  pepper  and  fait  to  your  palate.  Tofs 
them  all  up  together  for  five  or  fix  minutes,  then  difti 
them  up,  and  garnifti  with  lemon  or  beet-root. 

Mutton. 

CUT  fome  thin  ftices,  the  right  way  of  the  grain,  off 
a fine  leg  of  mutton,  and  pare  off  all  the  flcin  and  fat. — ■ 
Then  put  a piece  of  butter  into  your  ftew-pan,  and  ftiake 
fome  flour  over  it  ] add  to  thefe  two  or  three  dices  of 
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lemon,  with  half  an  onion  cut  very  fmall,  a bunch  of 
fweet-herbs,  and  a blade  of  mace.  Put  your  meat  with 
thefe  into  the  pan,  ftir  them  together  for  five  or  fix 
minutes,  and  then  put  in  about  half  a pint  of  gravy,  with 
an  anchovy  minced  fmall,  and  a piece  of  butter  rolled  in 
flour.  Stir  the  whole  well  together,  and  when  it  has  dewed 
about  ten  minutes,  difii  it  up,  andferve  it  to  table.  Gariiifla 
with  pickles  and  fiiced  lemon. 

SECT.  II. 

RAGOOS  OF  POULTRY,  VEGETABLES, 

A Goofe. 

SKIN  your  goofe,  dip  it  into  boiling  water,  and 
break  the  bread-bone  fo  that  it  may  lay  quite  flat.* 
Seafon  it  with  pepper  and  fair,  and, a little  mace  beaten  to 
powder;  lard  it,  and  then  flour  it  all  over.  Having 
done  this,  take  about  a pound  of  beef  fuet,  and  put  it 
into  your  dew-pan,  and  when  melted,  and  boiling  hot, 
put  in  the  goofe.  As  foon  as  you  find  the  goofe  brown 
all  over,  put  in  a quart  of  beef  gravy  boiling  hot,  a bunch 
of  fweet-herbs,  a blade  of  mace,  a few  cloves,  fon  e 
whole  pepper,  two  or  three  fmall  onions,  and  a bay-leaf. 
Cover  the  pan  quite  clofe,  and  let  it  dew  gently  over  a 
flow  fire.  If  the  goofe  is  Imall,  it  will  be  done  in  an 
hour,  but  if  large,  an  hour  and  a half.  Make  a ragoo 
for  it  in  the  following  manner ; Cut  fome  turnips  and 
carrots  into  fmall  pieces,  with  three  or  four  onions  fiiced  ; 
boil  all  enough,  put  them  with  half  a pint  of  rich  beef 
gravy,  into  a faucepanf  with  fome  pepper,  fait,  and  a 
piece  of  butter  rolled  in  flour.  Let  them  dew  about  a 
quarter  of  an  hour.  When  the  goofe  is  done,  take  it  out 
of  the  dew-pan,  drain  the  liquor  it  was  dewed  in  well 
from  It,  put  it  into  a dilh,  and  pour  the  ragoo  over  it. 

Livers  of  Poultry. 

TAKE  the  liver  of  a tuikey,  and  the  livers  of  (lx 
fowls,  and  put  them  into  cold  water.  When  they  have 
laid  in  it  fome  time,  take  them  our,  and  put  the  fowls- 
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livers  into  a faucepan,  with  a quarter  of  a pint  of  gravy, 
a fpoonful  of  muihrooms,  either  pickled  or  frefli,  the 
fame  quantity  of  catchup,  and  a piece  of  butter  rolled  in 
flour.  Seafon  them  to  your  tafte  with  pepper  and  'fair, 
and  let  them  flew  gently  about  ten  minutes.  In  the  mean 
time,  broil  the  turkey’s  liver  nicely,  and  lay  it  in  the 
middle,  with  the  Hewed  livers  round  it.  Pour  the  fauce 
over  all,  and  garnifli  with  lemon. 

0)jlers. 

WHEN  the  oyfters  are  opened,  fave  as  much  of  the 
liquor  as  you  can,  and  ftrain  it  through  a fieve ; wafh 
your  oyfters  clean  in  warm  water,  and  then  make  a 
batter  as  follows:  Beat  up  the  yolks  of  two  eggs  with 
half  a nutmeg  grated,  cut  a little  lemon-peel  final],  a' 
good  deal  of  parfley,  and  add  a fpoonful  of  the  juice  of 
Ipinach,  two  fpoonsful  of  cream  or  milk,  and  beat  the 
whole  up  with  flour  till  it  is  a thick  batter.^  Having 
prepared  this,  put  a piece  of  frefli  butter  into  a ftew-pan, 
and  when  it  is  thoroughly  hot,  dip  your  oyfters  one  by 
one  into  the  batter,  then  roll  them  in  crumbs  of  bread 
grated  fine,  and  fry  them  quick  and  brown,  which  done, 
take  them  out  of  the  pan  and  fet  them  before  the  fire. — 
Flave  ready  a quart  of  chefnuts,  Ihelled  andflcinned,  and 
fry  them  in  the  batter.  When  enough,  take  them  up. 
pour  the  fat  out  of  the  pan,  ftiake  a little  flour  all  over 
the  pan,  and  rub  a piece  of  butter  all  round  with  a fpoon. 
Then  put  in  the  oyfter  liquor,  three  or  four  blades  of 
mace,  the  chefnuts,  and  half  a pint  of  white  wine.  Let 
them  boil,  and  have  ready  the  yolks  of  two  eggs  beat  up 
with  four  fpoonsful  of  cream.  Stir  all  well  together,  and 
when  it  is  thick  and  fine,  lay  the  oyfters  in  the  difh,  and 
pour  the  ragoo  over  them.  Gar-nilh  with  chefnuts  and 
lemon. 

Mufeth. 

PUT  your  mufcels  into  a faucepan  and  let  them 
ftew  till  they  open.  Then  take  them  out  of  thefliells, 
and  fave  the  liquor.  Put  into  your  ftew-pan  a bit  of 
butter,  a few  mufhrooms  chopped,  a little  parfley,  and 
grated  lemon-peel.  Stir  thefe  together,  and  then  put 
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in  fome  gravy,  with  pepper  and  fak  i thicken  it  with  a 
little  flour,  boil  it  up,  put  in  the  mufcels  with  their 
liquor,  and  let  them  be  hotj  then  pour  them  into  your 
dilh,  and  ferve  them  up.  There  are  fome  mufcels  of  a 
pernicious  quality ; to  know  which,  when  you  (lew 
them,  put  a half-crown  into  the  faucepan,  and  if  it  is 
difcoloured  the  mufcels  are  not  wholefome. 

Mi^hrooms. 

TAKE  fome  large  mulhrooms,  peel  them,  and  cut 
the  infide.  Then  broil  them  on  a gridiron,  and  when 
the  outfide  is  brown,  put  them  into  a Itew-pan,  with  a 
fufficient  quantity  of  water  to  cover  them.  When  they 
have  ftewed  ten  minutes,  put  to  them  a fpoonful  of 
white  wine,  the  fame  ol  browning,  and  a little  vinegar, 
Thicken  it  with  butter  and  flour,  give  it  a gentle  boil^ 
and  ferve  it  up  with  fippcts  round  the  difli. 

Artichoke  Bottoms. 

SOAK  them  in  warm  water  for  two  or  three  hours, 
changing  the  water.  Then  put  them  into  a ftew-pan, 
with  fome  good  gravy,  mufhroom  catchup  or  powder, 
and  a little  chyan  pepper  and  f?dt.  W'hen  they  boil, 
thicken  with  a little  flour,  put  them  into  your  difh,  pour 
the  fauce  oyer  them,  and  ferve  them  up  hot  to  table. 

A fparagus. 

TAKE  an  hundred  of  grafs,  ferapethem  clean,  and 
put  them  into  cold  water j then  cut  them  as  far  as  is 
good  and  green,  and  take  two  heads  of  endive,  with  a 
young  lettuce,  and  an  onion,  and  cut  them  all  very 
fmall.  Put  a quarter  of  a pound  of  butter  into  your 
(lew-pan,  and  when  it  is  melted,  put  in  the  grafs  with 
the  other  articles.  Shake  them  about,  and  when  they 
have  dewed  ten  minutes,  feafon  them  witli  a little  pepper 
and  fak,  drew  in  a little  flour,  fliake  them  about,  and 
then  pour  in  half  a pint  of  gravy.  Let  them  dew  till  the 
fauce  is  very  good  and  thick,  and  then  pour  all  into 
your  dilh»  Oarnifh  with  a few  of  the  fmall  tops  of  the 
grafs^ 
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Cucumbers. 

•SLICE  two  cucumbers  and  two  onions,  and  fry  them 
together  in  a little  butter.  Then  drain  them  in  a fieve, 
and  put  them  into  a faucepan,  with  a gill  of  gravy,  two 
fpoonsful  of  white  wine,  and  a blade  of  mace.  When 
they  have  dewed  five  or  fix  minutes,  put  in  a piece  of 
butter,  about  the  fize  of  a walnut,  rolled  in  flour,  a little 
fait  and  chyan  pepper.  Shake  them  well  together  till 
the  whole  is  of  a good  thicknefs,  then  put  them  into  your 
dilh,  and  ferve  them  up, 

CaU'li flowers. 

TAKE  a large  cauliflower,  wafii  it  thoroughly  clean, 
and  feparate  it  into  pieces,  in  the  fame  manner  you  would 
do  for  pickling.  Stew  them  in  a nice  brown  cullis  till 
they  are  tender.  Seafon  with  pepper  and  fait,  and  put 
them  into  the  difh  with  the  fauce  over  them.  GarniiH 
with  a few  fprigs  of  the  cauliflower  nicely  boiled, 

French  Beans, 

TAKE  a quarter  of  a peck  of  beans,  dring  them 
clean,  but  do  not  fplit  them.  Cut  them  acrofs  in  three 
parts,  and  lay  them  in  fait  and  water.  After  remaining 
thus  about  a quarter  of  an  hour,  dry  them  well  in  a 
cloth,  then  put  them  into  a pan,  and  when  you  have 
fried  them  of  a nice  brown  colour,  take  them  out,  pour 
all  the  fat  from  the  pan,  and  put  Into  it  a quarter  of  a 
pint  of  hot  water.  Stir  it  into  the  pan  by  degrees,  and 
let  it  boil.  Then  take  a quarter  of  a pound  of  frefb 
butter  rolled  in  a litle  flour,  two  fpoonsful  of  catchup, 
one  of  mufliroom-pickle,  four  of  white  wine,  an  onion 
duck  with  fix  cloves,  two  or  three  blades  of  beaten 
mace,  a little  gfated  nurmeg,  and  a little  pepper  and 
fait.  Stir  it  all  together  for  a few  minutes,  and  then  put 
in  the  beans.  Shake  the  pan  till  the  whole  is  well  mixed 
together,  then  take  out  the  onion,  and  pour  all  into  your 
difh.  Garnifh  with  what  mod  pleafes  your  fancy;  but 
pickles  may  be  preferred.  This  makes  a very  pretty 
fide-difh. 

Endive. 

TAKE  three  heads  of  fine  white  endive,  wafli  them 
thoroughly  clean,  and  then  put  them  into  fait  and  water 
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for  three  hours.  Cut  off  the  green  heads  of  an  hundred 
of  afparagus,  chop  the  reft  Imall  as  far  as  it  runs  tender, 
and  throw  it  likewife  into  fait  and  water.  Then  take  a 
bunch  of  celery,  wafli  and  fcrape  it  clean,  and  cut  it 
into  pieces  about  three  inches  long.  Put  it  into  a fauce- 
pan  with  a pint  of  water,  three  or  four  blades  of  mace, 
and  fome  white  pepper  tied  in  a rag.  When  it  has 
ftewed  till  it  is  quite  tender,  put  in  the  afparagus,  fliake 
the  faucepan,  and  let  it  fimmer  till  the  grafs  is  enough. 
Take  the  three  heads  of  endive  out  of  the  water,  drain 
them,  and  leave  the  largeft  whole.  Pull  the  others 
afunder,  leaf  by  leaf,  and  put  them  into  the  flew-pan, 
with  a pint  of  white  wine.  Cover  the  pan  clofe,  and 
let  it  boil  till  the  endive  is  juft  enough.  Then  put  in  a 
quarter  of  a pound  of  butter  rolled  in  flour,  cover  the 
pan. again,  and  keep  fliaking  it.  When  the  endive  is* 
enough,  take  it  up,  and  lay  the  whole  head  in  the 
middle  j then  with  a fpoon  take  out  the  celery  and  grafs, 
and  lay  them  round  it,  and  the  other  parts  of  the  endive 
over  that.  Pour  the  liquor  out  of  the  faucepan  into  the 
ftew-pan,  ftir  the  whole  together,  and  fealbn  it  with  fait. 
Have  ready  the  yolks  of  two  eggs,  beat  up  with  a quarter 
of  a pint  of  cream  and  a little  grated  nutmeg.  Mix 
this  with  the  fauce,  keep  ftirring  it  one  way  till  it  is  thick, 
then  pour  it  over  the  rageo,  and  ferve  it  to  table. 

Cabbage  Fojxe-meagre. 

TAKE  a fine  white-heart  cabbage,  w^afh  it  clean, 
and  boil  it  about  five  minutes.  Then  drain  it,  cut  the 
ftalk  flat  to  ftand  in  the  dilh,  carefully  open  the  leaves, 
and  take  out  the  infide,  leaving  the  outfide  leaves  whole.  C* 
Cut  w’hat  you  take  out  very  fii  e : thm  take  the  Refli  of 
two  or  three  floundeis  or  plaice,  and  ciiop  it  with  the 
cabbage,  the  yolks  and.  whites  of  four  eggs  boiled  hard, 
’and  a handful  of  picked  parfley.  Beat  all  together  in  a 
mortar,  with  a quarter  of  a poind  of  melted  butter. 
Then  mix  it  up  with  the  yolk  of  an  egg,  and  a few 
crumbs  of  bread.  Fill  the  cabbage  with  this,  and  tie  it 
together}  put  it  into  a deep  ftew-pan,  with  half  a pint 
of  vvater,  a quarter  of  a pound  of  butter  rolled  in  a little 
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flour,  the  yolks  of  four  eggs  boiled  hard,  an  onion  ftuck 
with  fix  cloves,  fome  whole  pepper  and  mace  tied  in  a 
muflin  rag,  half  an  ounce  of  truffles  and  morels,  a 
fpoonful  of  catchup,  and  a few  pickled  mufhfooms. 
Cover  it  clofe,  and  let  it  fimmer  an  hour.  When  it  is 
done,  take  out  the  onion  and  fpice,  lay  the  cabbage  in 
your  difla,  untie  it,  pour  over  the'  fauce,  and  ferve  it  to 
table. 

Afpara^us  forced  in  French  Rolls.' 

CUT  a piece  out  of  the  cruft  of  the  tops  of  three 
French  rolls,  and  take  out  the  crumb;  but  be  careful 
that  the  crufts  fit  again  in  the  places  from  whence  they 
were  taken.  Fry  the  rolls  brown  in  frefh  butter ; then 
take  a pint  of  cream,  the  yolks  of  eggs  beat  fine,  and 
a little  fait  and  nutmeg.  Stir  them  well  together  over  a 
flow  fire  till  it  begins  to  be  thick.  Flave  ready  an  hun- 
dred of  fmall  grafs  boiled, 'and  fave  tops  enough  to  flick 
the  rolls  with.  Cut  the  reft  of  the  tops  fmall,  put  them 
into  the  cream,  and  fill  the  loaves  with  them.  Before 
you  fry  the  i-olls,  make  holes  thick  in  the  top  crufts  to 
Hick  the  grafs  in.  Then  lay  on  pieces  of  cruft,  and 
flick  the  grafs  in,  which  will  make  it  look  as  if  it  was 
growing.  This  makes  a very  handfome  fide-difli  at  a 
fecond  courfe. 

Peas  Francois. 

SHELL  a, quart  of  peas,  cut  a large  Spanifn  onion 
fmall,  and  tw’o  cabbage  or  Silefia  lettuces.  Put  them 
into  a ftew-pan,  with  half  a pint  of  water,  a little  fait, 
pepper,  mace,  and  nutmeg,  all  beaten.  Cover  them 
t'fjfe,  and  let  them  flew  a quarter  of  an  hour.  Then 
put  in  a quarter  of  a pound  of  frcfli  butter  rolled  in  a little 
flour,  a fpoonful  of  catchup,  and  a piece  of  burnt  butter 
about  the  fize  of  a nutmeg.  Cover  them  clofe,  and  let 
it  fimmer  a quarter  of  an  hour,  obferving  frequently  to 
fhake  the  pan.  Have  ready  four  artichoke  bottoms 
fryed,  and  cut  in  two,  and  when  you  pour  the  peas  with 
their  fauce  into  the  dilb,  lay  them  round  it.  Jf  you 
chufe  to  make  a pleafing  addition,  do  a cabbage  in  the 
manner  diredled  in  the  aiticle  Cabpage  Forcc-meagre^  and 
put  in  the  middle  of  the  difli. 
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GRAVIES,  CULLISES,  and  other  SAUCES, 

IN  the  preceding  Chapters  we  have,  where  a proper 
opportunity  offered,  diredted  the  neceffary  fauces  to 
be  made  for  each  refpedlive  article;  but  as  there  are 
many  others  which  are  ufed  for  different  purpofes,  and 
on  various  occafions,  we  fliall  place  them  all  in  thepre- 
fent  Chapter,  beginning  W'ith 

G ravies. 

TO  make  beef  gravy,  tafte  a piece  of  the  chuck,  or 
neck,  and  cut  it  intofmall  pieces;  then  ftrew  fome  flour 
over  it,  mix  it  well  with  the  meat,  and  put  it  into  the 
faucepan,  with  as  much  water  as  will  cover  it,  an  onion,- 
a little  all-fpice,  a little  pepper,  and  fome  fait.  Cover 
it  clofe,  and  when  it  boils  take  off  the  feum,  then  throw 
in  a hard  cruft  of  bread,  or  fome  rafpings,  and  let  it  ftew 
till  the  gravy  is  rich  and  good,  then  ftrain  it  off,  and 
pour  it  into  your  fauce-boat. 

A very  rich  Gravy. 

TAKE  a piece  of  lean  beef,  a piece  of  veal,  and  a 
piece  of  mutton,  and  cut  them  into  fmall  bits  : then  take 
a large  faucepan  with  a cover,  lay  your  beef  at  the 
bottom,  then  your  mutton,  then  a very  little  piece  of 
bacon,  a flice  or  two  of  carrot,  fome  mace,  cloves^ 
and  whole  black  and  white  pepper,  a large  onion  cut  in 
flices,  a bundle  of  fweet-herbs,  and  then  lay  on  your 
veal.  Cover  it  clofe,  and  fet  it  over  a flow  fire  for  fix  or 
feven  minutes,  and  fliake  the  faucepan  often.  Then  duff 
fome  flour  into  it,  and  pour  in  boiling  water  till  the 
ipeat  is  fomething  more  than  covered.  Cover  your 
faucepan  clofe,  and  let  it  ftew  till  it  is  rich  and  good- 
Then  feafon  it  to  your  tafte  with  fait,  and  ftrain  it  off. — 
This  gravy  will  be  fo  good  as  to  anfwer  moft  purpofes. 

Brown  Gravy. 

PUT  a piece  of  butter,  about  the  fize  of  ahenVegg,. 
into  a faucepan,  and  when  it  is  melted  fhake  in  a little 
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flour,  and  let  it  be  brown.  Then  by  degrees  ftir  in  the 
following  ingredients:  Half  a pint  of  water,  and  the  fan^e 
quantity  of  ale  or  fmall-beer  that  is  not  bitter;  an  onion 
and  a piece  of  lemon-peel  cut  fmall,  three  cloves,  a, 
blade  of  mace,  fome  whole  pepper,  a fpoonful  of 
mufliroom-pickle,  the  fame  quantity  of  catchup,  and 
an  anchovy.  Let  the  whole  boil  together  a quarter  of  an 
hour,  then  ftrain  it,  and  it  will  be  good  fauce  for  various 
difhes. 

A Cullis  for  all  Sorts  of  Ragoos  and  rich  Sauces. 

TAKE  about  two  pounds  of  leg  of  veal,  and  two 
flices  of  lean  ham,  and  put  them  into  a ftew-pan,  with 
two  or  three  cloves,  a little  nutmeg,  a blade  of  mace, 
fome  parfley  roots,  two  carrots  cut  in  pieces,  fome 
fhalots,  and  two  bay-leaves.  Set  them  over  a flow  fire, 
cover  them  clofe,  and  let  them  do  gently  for  half  an 
hour,  taking  care  they  do  not  burn : then  put  in  fome 
beef  broth,  let  it  ftew  till  it  is  as  rich  as  required,  and 
then  ftrain  it  off  for  ufe. 

A Family  Cullis. 

TAKE  a piece  of  butter  rolled  in  flour,  and  ftir  it  in 
your  ftew-pan  till  the  flour  is  of  a fine  yellow  colour; 
then  put  in  fome  thin  broth,  a little  gravy,  a glafs  of 
white  wine,  a bundle  of  parfley,  thyme,  laurel  and 
fweet-bafil,  two  cloves,  a little  nutmeg  or  mace,  a few 
m^rooms,  and  pepper  and  fait.  Let  it  ftew  an  hour 
over  a flow  fire,  then  fldm  all  the  fat  clean  off,  and 
ftrain  it  through  a lawn  fieve. 

A White  Cullis. 

CUT  a piece  of  veal  into  fmall  bits,  and  put  it  into 
a ftew-pan,  with  tv;o  or  three  flices  of  lean  ham,  and 
two  onions,  each  cut  into  four  pieces;  then  put  in  fome 
broth,  andfcafon  with  mufhrooms,  parfley,  green  onions, 
and  cloves.  L.et  it  ftew  till  the  virtues  of  all  are  pretty 
well  extradfcd ; then  take  out  all  your  meat  and  roots 
with  a fkimmer,  put  in  a few  crumbs  of  bread,  and  let 
it  ftew  foftly.  Take  the  white  part  of  a young  fowl, 
and  pound  it  in  a mortar  till  it  is  very  fine,  put  this 
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into  your  cullis,  but  do  not  let  it  boil : it  it  does  not 
tuppear  fufficiently  white,  you  muft  add  two  dozen  of 
manched  almonds.  When  it  has  ftewed  till  it  is  of  a 
good  rich  tafte,  ftrain  it  off. 

A Cullis  Jor  Fijli. 

BROIL  a jack,  or  pike,' till  it  is  properly  done,  then 
take  off  the  Ikin,  and  feparate  the  flefh  from  the  bones. 
Boil  fix  eggs  hard^  and  take  out  the  yolks;  blanch  a 
few  almonds,  beat  them  to  a pafte  in  a mortar,  and  then 
add  the  yolks  of  the  eggs : mix  thefe  well  with  butter, 
then  put  in  the  fifli,  and  pound  all  together.  Then  take 
half  a dozen  onions,  and  cut  them  into  dices,  two 
p^rfnips,  and  three  carrots.  Set  on  a ftew-pan,  put 
into  it  a piece  of  butter  to  brown,  and  when  it  boils  put 
in  the  roots ; turn  them  till  they  are  brown,  and  then 
pour  in  a little  broth  to  moiften  them.  When  it  has 
boiled  a few  minutes,  ftrain  it  into  another  faucepan ; 
tl^en  put  in  a whole  leek,  fqme  parfley,  fweet  bafil, 
half  a dozen  cloves,  Tome  muffrooms  and  truffles,  and 
a few  crumbs  of  bread.  V/hen  it  has  ftewed  gently  a 
quarter  of  an  hour,  put  in  the  filh  &c.  from  the  mortar. 
Let  the  whole  ftew  Ibme  time  longer,  but  be  careful  it 
does  not  boil.  When  fufficiently  done  ftrain  it  through 
a coarfe  fieve.  This  is  a very  proper  fauce  to  thicken 
all  made-difnes. 

A Cullis  of  Roots. 

TAKE  feme  carrots,  parfnips,  parfley  roots,  and 
onions;  cut  them  in  dices,  put  them  into  a ftew-pan 
over  the  fire,  and  diake  them  round.  Take  two  dozen 
of  blanched  almonds,  and  the  crumbs  of  two  French 
r^ls,  foaked  firft  in  good  filh  broth.  Pound  them,  with 
the  roots,  in  a mortar,  and  then  boil  all  together. — 
Seafon  it  with  pepper  and  fait,  ftrain  it  off,  and  ufe  it 
for  herb  or  fidi  foups. 

Ham  Sauce. 

CUT  fome  thin  dices  of  the  lean  part  of  a dreffed 
ham,  and  beat  it  with  a rolling-pin  to  a rnafh.  Put  it 
into  a faucepah,  with  a tea-cup  full  of  gravy,  and  fet  it 
over  a dow  fire : but  keep  ftirring  it  to  prevent  its 
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flicking  at  the  bottonn.  When  is  has  been  on  fome 
time,  put  in  a bunch  of  fweet-herbs,  half  a pint  of  beef 
gravy,  and  Ibme  pepper.  Cover  it  clofe,  let  it  ftew 
over  a gentle  fire,  and  when  it  is  quite  done,  ftrain  ic 
oft.  This  is  a very  good  fauce  for  any  kind  of  veal. 

EJfencc  of  Ham. 

TAKE  three  or  four  pounds  of  lean  ham,  and  cut  it 
into  pieces  about  an  inch  thick.  Lay  them  in  the  bottom 
of  a flevv-pan,  with  flices  of  carrots,  parlnips,  and  three 
or  four  onions  cut  thin.  Let  them  ftew  till  they  ftickto 
the  pan,  but  do  not  let  it  burn.  Then  pour  on  fome 
ftrong  veal  gravy  by  degrees,  fome  fi'efh  mufhrooms  cut 
in  pieces  (but  if  not  to  be  had,  mufliroom  powder), 
truffles  and  morels,  cloves,  bafil,  parfley,  a cruft  of 
bread,  and  a leek.  Cover  it  down  clofe,  and  when  it 
has  fimmered  till  it  is  of  a good  thicknefs  and  flavour,* 
ftrain  it  off.  If  you  have  preferved  the  gravy  from  a 
dreffed  ham,  you  may  ufe  it  with  the  before-mentioned 
ingredients,  inftead  of  the  ham,  which  will  make  it 
equally  good,  but  not  quite  fo  high  flavoured. 

Sicilian  Sauce. 

TAKE  half  a fpoonful  of  coriander  feeds,  and  four 
cloves,  and  bruife  themjn  a mortar.  Put  three  quarters 
of  a pint  of  good  gravy,  and  a quarter  of  a pint  of  effence 
of  ham,  into  a ftew-pan.  Peel  half  a lemon,  and  cut  it 
into  very  thin  flices,  and  put  it  in  with  the  coriander 
feeds  and  cloves.  Let  them  boil  up,  and  then  ddd  three, 
cloves  of  garlic  whole,  a head  of  celery  fliced,  two  bay - 
leaves,  and  a little  bafil.  Let  thefe  boil  till  the  liquor 
is  reduced  to  half  the  quantity.  Then  put  in  a glafs  of 
white  wine,  ftrain  it  olf,  and  if  not  thick  enough,  put 
in  a piece  of  butter  rolled  in  flour.  This  is  a good  fauce 
for  roaft  fowls. 

Sauce  for  any  Kind  of  Roa/l  Meat 

TAKE  an  anchovy,  wafli  it  clean,  and  put  to  it  a 
glafs  of  red  wine,  fome  gravy,  a flialot  cut  fmall,  and  a 
little  juice  of  lemon.  Stew  thefe  together,  ftrain  it  off, 
and  mix  it  with  the  gravy  thay-uns  from  the  meat. 
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s , Sauce  for  rucfl  kinds  of  Fifh. 

TAKE  fome  mutton  or  veal  gravy,  and  put  to  it  a 
little  of  the  liquor  that  drains  from  your  fifh.  Put  it 
into  a faucepan,  with  an  onion,  an  anchovy,  a fpoonful 
of  catchup,  and  a glafs  of  white  wine.  Thicken  it  with 
a lump  of  butter  rolled  in  flour,  and  a fpoonful  of  cream. 
If  you  have  oyfters,  cockles,  or  fhrimp's,  put  them  in 
after  you  take  it  off  the  fire,  but  it  will  be  exceeding 
good  without.  If  you  have  no  cream,  inftead  of  white 
wine  you  muft  ufe  red. 

Egg  Sauce, 

BOIL  two  eggs  till  they  are  hard:  firfl;  chop  the 
whites,  then  the  yolks,  but  neither  of.  them  very  fine, 
and  put  them  together.  Then  put  them  into  a quarter 
of  a pound  of  good  melted  butter,  and  ftir  them  well 
together. 

Bread  Sauc^. 

CUT  a large  piece  of  crumb  from  a ftale  loaf,  and 
put  it  into  a faucepan,  with  half  a pint  of  water,  an 
onion,  a blade  of  mace,  and  a few  pepper-corns  in  a bit 
of  cloth.  Boil  them  a few  minutes,  then  take  out  the 
onion  and  fpice,  mafli  the  bread  very  fmooth,  and  add 
to  it  a piece  of  butter  and  a little  fait. 

Anchovy  Sauce. 

TAKE  an  anchovy,  and  put  it  into  half  a pint  of 
gravy,  with  a quarter  of  a pound  of  butter  rolled  in  a 
little  flour,  and  'ftir  all  together  till  it  boils.  You  may 
add,  at  your  diferetion,  a little  lemon-juice,  catchup, 
red  wine,  or  walnut-liquor. 

Shrimp  Sauce. 

WASH  half  a pint  of  flirimps  very  clean,  and  put 
them  into  a ftew-pan,  with  a fpoonful  of  anchovy  liquor, 
and  half  a pound  of  butter  melted  thick.  Boil  it  up  foi 
five  minutes,  and  fqueeze  in  half  a lemoq,  Tofs  it  up, 
and  ppqr  jt  into  your  fauce-boat. 

Oyfler  Sauce, 

WHEN  the  oyfters  are  opened,  preferve  the  liquor, 
and  ftrain  it  through  a fine  fieve,  Wafli  the  oyfters 
■■  very 
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very  clean,  and  take  off  the  beards.  Put  them  into  a 
ftew-pan,  and  pour  the  liquor  over  them.  Then  add  a 
large  fpoonful  of  anchovy  liquor,  half  a lemon,  two 
blades  of  mace,  and  thicken  it  with  butter  rolled  in  flour. 
Then  put  in  half  a pound  of  butter,  and  boil  it  up  till 
the  butter  is  melted.  Then  take  out  the  mace  and  lemon, 
and  fqueeze  the  lemon-juice  into  the  fauce.  Give  it  a 
boil,  ilirring  it  all  the  time,  and  put  it  into  your  fauce- 
boat. 

To  melt  Butter. 

KEEP  a plated  or  tin  faucepan  for  the  purpofe  only  of 
melting  butter.  Put  a little  water  at  the  bottom,  and  a 
dull  of  flour.  Shake  them  together,  and  cut  the  butter  in 
flices.  As  it  melts  fhake  it  one  way  j let  it  boil  up,  and 
it  will  be  fmooth  and  thick. 

, . Caper  Sauce. 

TAKE  fome  capers,  chop  half  of  them  very  fine, 
and  put  the  reft  in  whole.  Chop  alfo  fome  parfley,  with 
a little  grated  bread,  and  fome  fait;  put  them  into 
butter  melted  very  fmooth,  let  them  boil  up,  and  then 
pour  it  into  your  fauce-boat. 

Shalot  Sauce. 

CHOP  five  or  fix  fhalots  very  fine,  put  them  into  a 
faucepan  with  a gill  of  gravy,  a fpoonful  of  vinegar,  and 
fome  pepper  and  fait.  Stew  them  for  a minute,  and 
then  pour  them  into  your  difh,  or  fauce-boat. 

Lemon  Sauce  for  boiled  Fowls. 

TAKE  a lemon  and  pare  off  the  rind,  then  cut  it  into 
flices,  take  the  ktrnels  out,  and  cut  it  into  fmall  fquare 
bits;  blanch  the  liver  of  the  fowl,  and  chop  it  fine;  mix 
the  lemon  and  liver  together  in  a boat,  pour  on  fome 
hot  melted  butter,  and  ftir  it  up. 

Goofeberry  Sauce 

PUT  fome  codie  1 goofeberries,  a little  juice  of  forrel, 
and  a little  ginger,  into  fome  melted  butter. 

Fennel  Sauce. 

BOIL  a bunch  of  ibnnel  and  parfley,  chop  it  very 
fmall,  and  ftir  it  into  fome  melted  butter. 

1 
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Mint  Sauce. 

WASH  your'  mint  perfedly  clean  from  grit  or 
dirt,  then  chop  it  very  fine,  and  put  to  it  vinegar  and 

fugar. 

A relijliing  Sauce. 

PUT  into  a fmall  ftew-pan  two  flices  of  ham,  a clove 
ofgarlick,  and  two  diced  onionsj  let  them 

heat,  and  then  add  afittle  broth,  two  fpoonsfui  of  cullis, 
and  afpoonful  of  tarragon  vinegar.  Stew  them  an  hour 
over  a flow  fire,  then  ttrain  it  through  a fieve,  and  pour 
it  into  your  lauce-boat. 

To  crifp  Parjlcy. 

WHEN  you  have  picked  and  walhed  your  parfley 
quite  clean,  put  it  into  a Dutch  oven,  or  on  a fheet  of 
"paper.  Set  it  at  a moderate  diftance  from  the  fire,  and 
keep  turning  it  till  it  is  quite  crifp.  Lay  little  bits  of 
butter  on  it,  but  not  to  make’it  gieafy. — This  is  a much 
better  method  than  that  of  frying. 

Sauce  for  Wild  Ducks,  Teal,  &c. 

TAKE  a proper  quantity  of  veal  gravy,  with  fome 
pepper  and  fait;  fqueeze  in  the  juice  of  two  Seville  > 
oranges  and  add  a little  red  wine ; let  the  red  wine  boil 
fome  time  in  the  gravy. 

Pontif  Sauce. 

PUT  two  or  three  flices  of  lean,  veal,  and  the  fame 
of  ham,  into  a ftew-pan,  with  fome  diced  onions, 
carrot,  parfley,  and  a head  of  celery.  When  brown, 
add  a little  white  wine,  fome  good  broth,  a clove  of 
garlick,  four  'fhalots,  two  cloves,  a little  coriander,  and 
two  flices  of  lemon-peel.  Boil  it  over  a flow  fire  till  the 
juices  are  extrafted  from  the  meat,  then  fldm  it,  and 
ftrain  it  through  a fieve.  Juft  before  you  ufe  it,  add  a 
little'cullis,  with  fome  parfley  chopped  very  fine. 

AJpic  Sauce. 

INFUSE  chervil,  tarragon,  burnet,  garden-crefs,  and 
mint  into  a little  cullis  for  about  half  an  hour;  then  ftrain 
it,  and  add  a fpoonful  of  garlick-vinegar,  with  a little 
pepper  and  fait. 
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Forcemeat  Balls. 

TAKE  half  a pound  of  veal  and  Haifa  pound  of  fuet 
cut  fine,  and  beat  them  in  a marble  mortar  or  wooden 
bowl,  lin  ed  a few  fweet-herbs  fine,  a little  mace  dried, 
a fmall  nutmeg  grated,  a little  lemon-peel  cut  very  fine, 
fome  pepper  and  fait,  and  the  yolks  of  two  eggs.  Mix 
all  thefe  well  together,  then  roll  fome  of  it  in  fmall  round 
balls,  and  fome  in  long  pieces.  Roll  them  in  flour,  and 
fry  them  of  a nice  brown.  If  they  are  for  the  ufe  of  white 
lauce,  inftead  of  frying,  put  a little  water  into  a faucepan 
and  when  it  boils,  put  them  in,  and  a few  minutes  will 
do  them. 

Lemon  Piclk, 

TAKE  about  a fcore  of  lemons,  grate  ofF  the  out- 
rinds  very  thin,  and  cut  them  into  quarters,  but  leave  the 
bottoms  whole.  Rub  bn  them  equally  half  a pound  of 
bay-falt,  and  fpread  them  on  a large  pewter  difli.  Either 
put  them  in  a cool  oven,  orlet  them  dry  gradually  by  the 
fire,  till  the  juice  is  all  dried  into  the  peels : then  put 
them  into  a well  glazed  pitcher,  with  an  ounce  of  mace, 
and  half  an  ojjnce  of  cloves  beat  fine,  an  ounce  of  nut- 
meg cut  intq»  thin  flices,  four  ounces  of  garlick  peeled, 
half  a pint  of  muflard-feed  bruifed  a little,  and  tied  in  a 
muflin  bag.  Pour  upon  them  two  quarts  of  boiling 
white  wine  vinegar,  clofe  the  pitcher  well  up,  and  let  it 
fland  five  or  fix  days  by  the  fire.  Shake  it  well  up  every 
day,  then  tie  it  clofe,  and  let  it  ftand  three  months  to  take 
off  the  bitter.  When  you  bottle  it,  put  the  pickle  and 
lemon  into  a hair  fieve,  prefs  them  w'ell  to  get  out  the 
liquor,  and  let  it  fband  till  another  day;  then  pour  off  the 
fine,  and  bottle  it.  Let  the  other  ftand  mree  or  four 
days,  and  it  vyill  refine  itfelf.  Pour  it  oft  and  bottle  it; 
let  it  ftand  again,  and  bottle  it  tiil  the  whole  is  refined. — 
It  may  be  put  into  any  white  fauce  and  will  not  hurt  tlie 
colour.  It  is  very  good  for  fifli-fauce  and  made  diflies. 
One  tea-fpoonful  is  enough  for  white,  and  two  fur  brown 
fauce  for  a fowl.  It  is  a mofl  ufeful  pickle,  and  gives  a 
pleafant  flavour.  Always  put  it  in  before  you  thicken 
the  lauce,  or  put  any  cream  in,  left  the  fliarpncfs  fliould 
make  it  curdle. 
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made  dishes. 

SECT.  I. 

BUTCHER’S  MEAT. 

Bombarded  Veal. 

Take  a fillet  of  veal,  and  having  dean  cut  out  the 
bone,  make  a forcemeat  thus ; Take  the  crumb  of 
a penny  loaf,  half  a pound  of  fat  bacon  fcraped,  an 
anchovy,  two  or  three  fprigs  of  fweet  marjoram,  a little 
lemon-peel,  thyme,  and  parfley.  Chop  thefe  well  toge- 
ther, and  feafon  them  to  your  tafte  with  fait,  chyan 
pepper,  and  a little  grated  nutmeg.  Mix  up  all  together 
with  an  egg,  and  a little  cream;  and  with  this  forcemeat 
fill  up  the  place  from  whence  the  bone  was  taken.  Then 
make  cuts  all  round  the  fillet  at  about  an  inch  diftance 
from  each  other.  Fill  one  nich  with  forcemeat,  a fecond 
with  fpinach  that  has  been  well  boiled  and  fqueezed,  and 
a third  with  crumbs  of  bread,  chopped  oyfters,  and 
b^ef  marrow,  and  thus  fill  up  the  holes  round  the  filler. 
I^rap  the  caul  clofe  round  it,  and  put  it  in  a deep  pot, 
with  a pint  of  water.  Make  a coarfe  pafte  to  lay  over  it 
in  order  to  prevent  the  oven  giving  it  a difagreeable  tafte. 
When  it  is  taken  out  of  the  oven,  flcim  off  the  fat,  and 
put  the  gravy  into  a ftew-pan,  with  a fpoonful  of 
mufliroom  catchup,  another  of  lemon-pickle,  five 
boiled  artichoke  bottoms  cut  into  quarters,  two  fpoons- 
ful  of  brdwningj  and  half  an  ounce  of  morels  and  truffles. 
Thicken  it  with  butter  rolled  in  flour,  give  it  a gentle 
boil,  put  your  veal  into  the  difli,  and  pour  your  fauce 
over  it. 

Fricando  of  Veal. 

CUT  the  thick  part  of  a leg  of  veal  into  fteaks  half 
an  inch  thick,  and  about  fix  inches  in  length.  Lard 
them  with  fmall  chardQons,  and  dredge  them  with  flour. 

Hang 
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Hang  them  before  the  fire  till  they  are  of  a fine  brown  ; 
then  put  them  into  a large  ftevv-pan  with  a quart  of 
good  gravy,  and  let  them  flew  half  an  hour.  Then  put 
in  a (lice  of  lemon,  a little  anchovy,  two  tea-fpoonsful 
of  lemon-pickle,  a large  fpoonful  of  walnut  catchup, 
the  fame  of  browning,  a little  chyan  pepper,  and  a few 
morels  and  truffles.  When  your  fricandoes  are  tender, 
take  them  up,  and  thicken  your  gravy  with  butter  and 
flour.  Strain  it,  put  your  fricandos  in  the  difh,  pour 
your  gravy  on  them,  and  garnifli  with  lemon  and  bar- 
berries. You  may  likewife  put  round  them  feme  fried 
force-meat  balls. 

Veal  Olives. 

CUT  fome  large  collopsofF  a fillet  of  veal,  and  hack 
them  well  with  the  back  of  a knife.  Spread  very  thinly 
force-meat  over  each,  then  roll  them  up,  and  either  toaffc 
or  bake  them.  Make  a ragoo  of  oyflers  and  fweetbreads 
cut  in  fquare  bits,  a few  muflirooms  and  morels,  and  lay 
them  in  the  difh  with  the  rolls  of  veal.  Put  nice  brown 
gravy  into  the  difh,  and  fend  them  up  hot,  with  force- 
meat balls  round  them.  Garnifh  with  lemon. 

A Grenade  of  Veal, 

TAKE  fome  flices  of  veal  cut  thin  from  the  fillet,  and 
lard  them  half  way  with  bacon.  Then  take  a dozen 
fquab  pigeons  clean  picked  and  trufred,-put  them  into  a 
j)an  of  boiling  water,  and  let  them  lie  in  it  two  or  three 
minutes.  Having  done  this,  put  into  a flew  pan  fome 
good  gravy,  with  a dozen  muflirooms  picked  and  fliced, 
and  three  veal  fweetbreads  cut  and  fliced.  Put  the 
pigeons  to  thefe  articles,  and  fet  the  ftew-pan  over  a 
very  flow  fire.  When  the  pigeons  and  fweetbreads  are 
enough,  thicken  the  gravy  with  fome  rich  cullis,  and 
add  fome  cocks  combs,  with  artichoke  bottoms  fhred 
fmall.  Let  thefe  flew  a little  while,  and  then  .'et  tJiem 
to  cool.  Cut  fome  thin  flices  of  ham  and  bacon,  put 
in  fome  force-meat,  then  the  larded  veal  into  a fie w- 
pan,  and  lay  the  ham  and  bacon  over  it ; put  fomeyolks 
of  eggs  over  the  ham  and  veal,  and  then  more  force- 
^ueat ; then  put  in  the  ragoo  of  pigeons,  and  turn  the 
IV'.  flices 
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dices  of  veal  and  bacon ; put  over  them  more  force- 
meat rubbed  oVer  with  yolks  ol  eggs,  and  cover  them 
with  dices  of  bacon.  Cover  the  ftew-pan  clofe,  and 
put  fire  under  and  over  it,  but  be  careful  it  does  not 
burn.  When  done,  turn  it  all  hot  into  a difh,  take 
away  the  bafon,  fkim  off  the  fat,  put  in  fome  veal  cullis, 
and  ferve  it  up.  Garnidi  with  lemon  and  pickles. 

Porcupine  of  a Breajl  of  Veal. 

TAKE  a fine  large  bread  of  veal,  bone  it,  and  rub 
it  over  with  the  yolks  of  two  eggs.  Spread  it  on  a 
table,  and  lay  over  it  a little  bacon  cut  as  thin  as  pofTible, 
a handful  of  pardey  fhred  fine,  the  yolks  of  five  hard- 
boiled  eggs  chopped  fmall,  a little  lemon-peel  cut  fine, 
the  crumb  of  a penny  loaf  deeped  in  cream,  and  feafon 
to  your  tade  with  fait,  pepper  and  nutmeg.  Roll  the 
bread  of  veal  clofe,  and  deewer  it  up.  Then  cut  fome 
fat  bacon,  the  lean  of  ham  that  has  been  a little  boiled, 
and  pickled  cucumbers,  about  two  inches  long.  Lard 
the  veal  with  this  in  rows ; fird  ham,  then  bacon,  and 
then  cucumbers,  till  you  have  larded  every  part  of  it. 
Put  it  into  a deep  earthen  pot,  with  a pint  of  water, 
cover  it  clofe,  and  fet  it  in  a dow  oven  for  two  hours. 
When  it  comes  from  the  oven,  dcirn  off  the  fat,  and 
drain  the  gravy  through  a fieve  into  a dew-pan.  Put 
into  it  a glafs  of  white  wine,  a little  lemon-pickle  and 
caper-liquor,  and  a fpoonful  of  mufhroom  catchup. 
Thicken  it  with  a little  butter  rolled  in  flour,  lay  your 
porcupine  on  the  difh,  and  pour  your  fauce  over  it. 
Have  ready  a roll  of  force-meat  made  thin;  take  the 
crumb  of  a penny-loaf,  half  a pound  of  beef  diet  fhred 
fine,  the  yolks  of  four  eggs,  and  a few  chopped  oyders. 
Mix  thefe  w'ell  together,  and  feafon  it  to  your  tade  with 
chyan  pepper,  fait  and  nutmeg.  Spread  it  on  a veal 
caul,  and  having  rolled  it  up  clofe  like  a collared  eel, 
bind  it  in  a cloth,  and  boil  it  an  hour.  This  done,  put 
it  into  four  dices,  lay  one  at  each  end,  and  the  others  on 
the  fides.  Have  ready  your  fweetbread  cut  in  dices  and 
fiied,  and  lay  them  round  it,  with  a few  mufhrooms. — 
"i  his  makes  a grand  bottom  di-fh  at  that  time  of  the  year 
when  game  is  not  to  be  had. 

• Veal 
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ME  AT. 

Vtal  a-la-Bourgeoife. 

CUT  fome  lean  veal  into  thick  flices,  lard  them  with 
bacon,  and  feaibn  them  with  pepper,  fait,  beaten  mace, 
cloves,  nutmeg,  and  chopped  parfley.  Put  in  the 
bottom  of  your  ftew-pan  fome  flices  of  fat  bacon,  lay 
the  veal  upon  them,  cover  the  pan,  and  fet  it  over  the 
fire  for  eight  or  ten  minutes,  juft  to  be  hot,  and  no  more. 
Then,  with  a briflc  fire,  brown  your  veal  on  both  fides, 
and  fliake  feme  flour  over  it.  Pour  in  a quart  of  good 
broth  or  gravy,  cover  it  clofe,  and  let  it  ftew  gently  till 
it  is  enough.  Then  take. out  the  flices  of  bacon,  fkim 
all  the  fat  off  clean,  and  beat  up  the  yolks  of  three  eggs, 
with  fome  of  the  gravy.  Mix  all  together,  and  keep  it 
ftirring  one  way  till  it  is  fmoorh  and  thick.  Then  take 
it  up,  lay  you  meat  in  the  difh,  pour  the  fauce  over  it, 
and  garnifli  with  lemon. 

Calf's  Head  Surprize. 

WHEN  you  have  properly  cleanfed  it  for  drefling, 
ferape  a pound  of  fat  bacon  very  fine,  take  the  crumbs 
of  tv/o  penny  loaves,  a fmall  nutmeg  grated,  and  feafon 
to  your  tafte  with  fait,  chyan  pepper,  and  a little  lemon- 
peel.  Beat  up  the  yolks  of  fix  eggs,  and  mix  all  toge- 
ther into  a rich  force-meat.  Put  a little  of  it  into  the 
ears,  and  the  reft  into  the  head.  Then  put  it  into  a deep 
pot,  juft  wide  enough  to  admit  it,  and  put  to  it  two 
quarts  of  water,  half  a pint  of  white  wine,  a blade  or 
two  of  mace,  a bundle  of  fweet-herbs,  an  anchovy,  two 
fpoonsful  of  walnut  and  rhufhroom  catchup,  the  fame 
quantity  of  lemon-pickle,  and  a little  fait  and  chyan 
pepper.  Lay  a coarfe  pafte  over  it  to  keep  in  the  fteam, 
and  put  it  for  two  hours  and  a half  into  a very  quick 
oven.  When  you  take  it  out,  lay  the  head  in  a foup- 
difh,  fkim  off  the  fat  from  the  gravy,  and  ftrain  it 
through  a hair  fieve  into  a ftew-pan.  I'hicken  it  with 
a lump  of  butter  rolled  in  flour,  and  when  it  has  boiled 
a few  minutes,  put  in  the  yolks  of  fix  eggs  well  beaten, 
and  mixed  with  half  a pint  of  cream.  Have  ready 
boiled  a few  force-meat  balls,  and  half  an  ounce  of 
trufties  and  morels,  but  do  not  ftew  them  in  the  gravy. 

0^2  Pour 
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Pour  the  gravy  over  the  head,  and  garnifh  with  truffles 
and  morels,  force-meat  balls,  barberries  and  muflirooms. 
This  makes  an  elegant  top  difh,  and  is  not  very  ex- 
penfive. 

A Calf's  Pluck. 

ROAST  the  heart  fluffed  with  fuet,  fweet-herbs,  and 
a little  parfley,  all  chopped  fmall,  a few  crumbs  of 
bread,  fome  pepper,  fait,  nutmeg,  and  a little  lemon- 
peel,  all  mixed  up  with  the  yolk  of  an  egg.  Boil  the 
lights  with  part  of  the  liver,  and  when  they  are  enough, 
chop  them  very  fmall,  and  put  them  into  a faucepan 
with  a piece  of  butter  rolled  in  flour,  fome  pepper  and 
fait,  and  a little  juice  of  lemon.  Fry  the  other  part  of 
the  liver  with  fome  thin  flices  of  bacon.  Lay  the  mince 
at  the  botom  of  the  difh,  the  heart  in  the  middle,  and 
the  fried  liver  and  bacon  round,  with  fome  crifped 
parfley.  Serve  them  up  with  plain  melted  butter  in  a 
fauce-boat. 

Loin  of  Veal  en  Epigram, 

ROAST  a loin  of  veal  properly  for  eating,  then  take, 
it  up,  and  carefully  cut  off  the  fkin  from  the  back  part 
without  breaking  it.  Cut  out  all  the  lean  part,  but 
leave  the  ends  whole,  to  contain  the  following  mince- 
meat: Mince  all  the  meat  very  fine  with  the  kidney 
part,  put  it  into  a little  gravy,  enough  to  moirten  it  with 
the  gravy  that  cornes  from  the  loin.  Put  in  a little 
pepper  and  fait,  fome  lemon-peel  fhred  fine,  the  yolks  of 
three  eggs,  and  a fpoonful  of  catchup.  Thicken  it  with 
a little  butter  rolled  in  flour.  Give  it  a fhake  or  two 
over  the  fire,  put  it  into  the  loin,  and  pull  the  fldn 
gently  over  it.  If  the  fkin  fhould  not  quite  cover  it, 
give  the  part  wanting  a brown  with  a hot  iron,  or  put  it 
into  an  oven  for  about  a quarter  of  an  hour.  Send  it  up 
hot,  and  garnifh  with  lemon  and  barberries. 

[PUlowof  Veal 

half  roaft  a neck  or  breaft  of  veal,  then  cut  it  into 
fix  pieces,  and  feafon  it  with  pepper,  fait  and  nutmeg. 
Take  a pound  of  rice,  and  put  to  it  a quart  of  broth, 
fppe  nijice,  apd  a little  fait,  3tew  it  over  a ftoye,  on  a 

ver/ 
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very  flow  fire,  till  it  is  thick  ; but  butter  the  bottom  of 
the  pan  you  do  it  in.  Beat  up  the  yolks  of  fix  eggs,  and 
ftir  them  into  it.  Then  take  a little  round  deep  difh, 
butter  it,  and  lay  fome  of  the  rice  at  the  bottom.  Then 
lay  the  veal  in  a round  heap,  and  cover  it  all  over  with 
rice.  Rub  it  over  with  the  yolks  of  eggs,  and  bake  it 
an  hour  and  a half.  Then  open  the  top,  and  pour  in  a 
pint  of  good  rich  gravy.  Send  it  hot  to  table,  and 
garnifh  with  a Seville  orange  cut  in  quarters. 

Shoulder  of  Veal  a la  Piedmontoife. 

CUT  the  fkin  off  a fhoulder  of  veal,  fo  that  it  may 
hang  at  one  end  j then  lard  the  meat  with  bacon  or 
ham,  and  feafon  it  with  pepper,  fait,  mace,  fweet-herbs, 
parfley,  and  lemon-peel.  Cover  it  again  with  the  fivin, 
ilew  it  with  gravy,  and  when  it  is  tender,  take  it  up. 
Then  take  forrel,  fome  lettuce  chopped  fmall,  and  ftew 
them  in  fome  butter  with  parfley,  onions,  and  mulbrooms. 
When  the  herbs  are  tender,  put  to  them  fome  of  the 
liquor,  fome  fweetbreads,  and  bits  of  ham.  Tet  all  ftew 
together  a-  fliort  time  ; then  lift  up  the  fldn,  lay  the 
ftcwed  herbs  over  and  under,  cover  it  again  with  the  flcin, 
moiften  it  with  melted  butter,  ftrew  over  it  crumbs  of 
bread,  and  fend  it  to  the  oven  to  brown.  Serve  it  up 
hot,  with  fome  good  gravy  in  the  difh. 

Sweetbreads  of  Veal  a la  Dauj}hine, 

TAKE  three  of  the  largeft  fweetbreads  you  can  gct> 
and  open  them  in  fuch  a manner  that  you  can  ftuff  in 
force-meat.  Make  your  force-meat  with  a large  fowl  or 
young  cock  : fldn  it,  and  pick  off  all  the  flefii.  Then 
take  half  a pound  of  fat  and  lean  bacon,  cut  it  very  fine, 
and  beat  them  in  a mortar.  Seafon  it  with  an  anchovy, 
fome  nutmeg,  a little  lemon-peel,  a very  little  thyme, 
and  fome  parfley.  Mix  thefe  up  with  the  yolks  of  two 
eggs,  fill  your  fweetbreads  with  it,  and  fallen  them  toge- 
ther with  fine  wooden  fleewers.  Put  layers  of  bacon  at 
the  bottom  of  a llew-pan,  and  feafon  them  with  pepper, 
fait,  iiiace,  cloves,  fweet-herbs,  and  a large  onion 
Sliced.  Uay  upon  thefe  thin  flices  of  veal,  and  then 
ypur  fvveetbreads.  Cov^r  it  clofe,  let  it  Hand  eight  or 
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ten  minutes  over  a flow  fire,  and  then  pour  in  a quart  of 
boiling  water  or  broth,  and  let  it  flew  gently  for  two 
hours.  Then  take  out  the  fwcetbreads,  keep  them  hot, 
ftrain  the  gravy,  Ikim  all  the  fat  off,  and  boil  it  up  till  it 
is  reduced  to  about  half  a pint.  Then  put  in  the  fweet- 
breads,  and  let  them  flew  two  or  three  minutes  in  the 
gravy.  Lay  them  in  the  difli,  and  pour  the  gravy  over 
them.  Garnifli  with  lemon. 

Sweetb?'ead5  en  Gordincerc. 

PARBOIL  three  fweetbreads;  then  take  a fl;ew-pan> 
and  put  in  it  layers  of  bacon,  or  ham  and  veal  j over 
which  lay  the  fweetbreads,  with  the  upper  fides  down- 
wards. Put  a layer  of  veal  and  bacon  over  them,^  a pint 
of  veal  broth,  and  three  or  four  blades  of  mace.  Stew 
them  gently  three  quarters  of  an  hour ; then  take  out 
the  fweetbreads,  ftrain  the  gravy  through  a fieve,  and 
fkim  off  the  fat.  Make  an  amulet  of  yolks  of  eggs,  in 
the  following  manner;  Beat  up  four  yolks  of  eggs,  put 
two  on  a plate,  and  let  them  over  a ftewpan  of  boiling 
water,  with  another  plate  over  it,  and  it  will  be  foon 
done.  Put  a little  fpinach-juice  into  the  other  half,  and 
ferve  it  the  fame.  Cut' it  out  in  fprigs  of  what  form  you 
pleafej  put  it  over  the  fweetbreads  in  the  difli,  and  keep 
them  as  hot  as  you  can.  Thicken  the  gravy  with  butter 
rolled  in  flour,  and  two  yolks  of  eggs  beat  up  in  a gill 
of  cream.  Put  it  over  the  fire,  and  keep  ftirring  it  one 
way  till  it  is  thick  and  fmooth.  Pour  it  over  the  fweet- 
breads, and  fend  it  to  table.  Garnilh  with  lemon  and 
beet-root. 

A favory  DiJJi  of  Veal. 

CUT  fome  large  collops  from  a leg  of  veal,  fpread 
them  on  a dreffer,  hack  them  with  the  back  of  a knife, 
and  dip  them  into  the  yolks  of  eggs.  Seafon  them  with 
cloves,  mace,  nutmeg  and  pepper,  beaten  fine.  Make 
force-meat  with  fome  of  your  veal,  beef  fuet,  oyfters 
chopped,  fweet-herbs  Ihred  fine,  and  the  aforefaid  fpices. 
Strew  all  thefe  over  your  collops,  roll  and  tie  them  up, 
put  them  on  fltewers,  tie  them  to  a fpir,  and  roaft  them. 
To  the  reft  of  your  force-meat  add  a raw  egg  or  two,  roll 

It 
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it  in  balls,  and  fry  them.  Put  them  into  the  difli  with 
the  meat  when  roafted,  and  make  tlie  fauce  with  ftrong 
broth,  an  anchovy,  a fhalot,  a little  white  wine,  and 
fome  fpice.  Let  it  ftew,  and  thicken  it  with  a piece  of 
butter  rolled  in  flour.  Pour  the  fauce  into  the.dilh,  lay 
the  meat  in  with  the  force-meat  balls/  and  Garnifh  with 
lemon. 

Sweetbreads  a-la-dauh. 

TAKE  three  of  the  largefl:  and  fined  fweetbreads  you 
can  get,  and  put  them  for  five  minutes  into  a faucepan 
of  boiling  water.  Then  take  them  out,  and  when  they 
are  cold,  lard  them  with  fmall  pieces  of  bacon,  a row 
down  the  middle ; then  a row  on  each  fide,  with  lemon- 
peel  cut  the  fize  of  a draw;  then  a row  on  each  fide  of 
pickled  cucumbers,  cut  very  fine.  Put  them  into  a 
dewpan  with  fome  good  veal  gravy,  a little  lemon-juice, 
and  a fpoonful  of  browning.  Stew  them  gently  a 
quarter  of  an  hour,  and  a little  before  they  are  ready 
thicken  with  flour  and  butter.  Difli  them  up,  and  pour 
the  gravy  over  them.  Lay  round  them  bunches  of 
boiled  celery,  or  oyder  patties  j and  garnilh  with  bar- 
berries or  parfley. 

Scotch  Collops. 

CUT  your  collops  off  the  thick  part  of  a leg  of  veal, 
about  the  fize  and  thicknefs  of  a crown  piece,  and  put  a 
piece  of  butter  browned  into  your  frying-pan:  then  lay 
in  your  collops.  and  fry  them  over  a quick  fire.  Shake 
and  turn  them,  and  keep  them  on  a fine  froth.  When 
they  are  of  a nice  light  brown  take  them  our,  put  them 
into  a pot,  and  fet  them  before  the  fire  to  keep  warm. 
Then  put  cold  butter  again  into  your  pan,  and/iy  the 
collops  as  before.  When  they  are  done  and  properly 
brown,  pour  the  liquor  from  them  into  a dew-pan,  and 
add  to  it  half  a pint  of  gravy,  half  a lemon,  an  anchovy, 
half  an  ounce  of  morels,  a large  fpoonfufof  browning, 
the  fame  of  catchup,  two  fpoonsful  of  lemon-pickle,  and 
feafon  to  your  tade  with  fait  and  chyan  pepper.  Thicken 
it  with  butter  and  flour,  let  it  boil  five  or  fix  minutes, 
and  then  put  in  your  collops,  and  lhake  them  over  the 

fire. 
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fire,  but  be  careful  not  to  let  them  boil.  When  they 
have  fimmered  a little,  take  them  our,  and  lay  them-  in 
the  dilh.  Then  ftrain  your  gravy,  and  pour  it  hot  on 
them.  Lay  on  them  forcemeat  balls,  and  little  flices 
of  bacon  curled  round  a flcewer  and  boiled.  Throw  a 
few  mulhrooms  over  them,  and  garnifli  with  barberries 
and  lemon. 

Beef  Collops, 

TAKE  a large  rump  (leak,  or  any  piece  of  beef  that 
is  tender,  and  cut  it  into  pieces  in  the  form  of  Scotch 
collops,  but  larger.  Hack  them  a little  vdth  a knife, 
then  flour  them,  and  having  melted  a little  butter  in  your 
ftew-pan,  put  in  your  collops,  and  fry  them  quick  for 
about  two  minutes.  Then  put  in  a pint  of  gravy,  a bit 
of  butter  rolled  in  flour,  and  feafon  it  with  pepper  and 
fait.  Cut  four  pickled  cucumbers  into  thin  flices,  a 
few  capers,  half  a walnut,  and  a little  onion  Ihred  fine. 
Tut  thefe  into  the  pan,  and  having  ftewed  the  whole 
together  about  five  minutes,  put  them  all  hot  into  your 
di(h,  and  fend  them  to  table.  Garnifli  with  lemon. 

Beef  a-la-dauh, 

TAKE  a rump  of  beef,  and  cut  out  the  bone,  or  a 
part  of  the  leg-ot-mutton  piece,  or  what  is  ufually  called 
the  moufe-buttock,  and  cut  fome  fat  bacon  into  flices  as 
long  as  the  beef  is  thick,  and  about  a quarter  of  an  inch 
fquare.  Take  four  blades  of  mace,  double  that  number 
of  cloves,  a little  all-fpice,  and  half  a nutmeg  grated 
fine.  Chop  a good  handful  of  parfley,  and  fome  fweet- 
herbs  of  all  forts  very  fine,  and  feafon  with  fait  and 
pepper.  Roll  the  bacondn  thefe,  and  then  take  a large 
larding-pin,  and  with  it  thruft  the  bacon  through  the 
beef.  Having  done  this,  put  it  into  a ftew-pan,  with  a 
quantity  of  brown  gravy  fufficient  to  cover  it.  Chop 
three  blades  of  garlick  very  fine,  and  put  in  fome  frefh 
muflirooms,  two  large  onions,  and  a carrot.  Stew  it 
gently  for  fix  hours,  then  take  it  out,  fti'ain  off  the 
gravy,  and  fkim  off*  all  the  fat.  Put  your  meat  and 
gravy  into  the  pan  again,  and  add  to  it  a gill  of  white 
winej  and  if  you  find  it  not  fufficiently  fbafoned,  add  a 

little 
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little  more  pepper  and  fait.  Stew  it  gently  for  half  an 
hour  more,  and  then  add  fome  artichoke  bottoms,  morels 
and  truffles,  fome  oyfters,  and  a fpoonful  of  vinegar. 
Then  put  the  meat  into  a foup-diffl,  and  pour  the  faucc 
over  it. 

Beef  Tremllant. 

TAKE  a brlfket  of  beef,  and  tie  up  the  fat  end  quite 
tight.  Put  it  into  a pot  of  water,  and  let  it  boil  gently 
for  fix  hours.  Seafon  the  water  with  a little  fait,  a 
handful  of  all-fpice,  two  onions,  two  turnips,  and  a 
carrot.  In  the  mean  time  put  in  a piece  of  butter  into  a 
ftewpan,  and  melt  it : then  put  in  two  fpoonsful  of 
flour,  and  ftir  it  till  it  is  fmooth.  Put  in  a quart  of 
gravy,  a fpoonful  of  catchup,  the  fame  of  browning,  a 
gill  of  white  wine,  and  fome  turnips  and  carrots  cut  into 
fmall  pieces.  Stew  them  gently  till  the  roots  are  tender, 
and  feafon  with  pepper  and  fait.  Skim  the  fit  clean  off, 
put  the  beef  in  the  difli,  and  pour  the  fauce  over  it.-— 
Garnifh  with  any  kind  of  pickles. 

Beef  A-la-mode. 

THE  mofl:  proper  parts  for  this  purpofe  are,  a fmall 
buttock,  a leg-of-mutton  piece,  a clod,  or  part  of  a large 
buttock.  Being  furnifhed  with  your  meat,  take  two 
dozen  of  cloves,  as  much  mace,  and  half  an  ounce  of 
all-fpice  beat  fine  : chop  a large  handful  of  parfley,  and 
all  forts  of  fweet-herbs  fine  ; cut  fome  fat  bacon  as  long 
as  the  beef  is  thick,  and  about  a quarter  of  an  inch 
iquare,  and  put  into  it  the  fpice,  &c.  and  into  the  beef 
the  fame.  Then  put  the  beef  into  a pot,  and  cover  it 
with  water.  Chop  four  large  onions  vety  fine,  and  fix 
cloves  of  garlic,  fix  bay-leaves,  and  a handful  of  cham« 
pignons,  or  frefii  muflirooms;  put  all  into  the  pot,  with 
a pint  of  porter  or  ale,  and  half  a pint  of  red  winej  put 
in  fome  pepper  and  fait,  fome  chyan  pepper,  a fpoonful 
of  vinegar,  ftrew  three  handsful  of  bread-rafpings,  fifted 
fine,  over  all;  cover  the  pot  clofe,  and  flew  it  for  fix 
hours,  or  according  to  the  fize  of  the  piece;  if  a large 
piece,  eiglit  hours.  Then  take  the  beef  out,  put  it  into 
a deep  dill),  and  keop  it  hot  over  fome  boiling  water ; 
IV.  K firain 
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ftrain  the  gravy  through  a fieve,  and  pick  out  the  cham- 
,pignons  or  mufliroomsj  fkim  all  the  fat  off  clean,  put 
it  into  your  pot  again,  and  give  it  a boil  up : if  not  fea- 
foned  enough,  feafon  it  to  your  liking ; then  put  the 
gravy  over  your  beef,  and  fend  it  hot  to  table.  If  you 
like  it  beft  cold,  cut  it  in  dices  with  the  gravy  over  it, 
which  will  be  a fhrong  jelly. 

Beef  a-h-RoyaL 

TAKE  all  the  bones  out  of  a briflvet  of  beef,  and 
make  holes  in  it  about  an  inch  from  each  other.  Fill 
one  hole  with  fat  bacon,  a fecond  with  chopped  parfley, 
and  a third  with  chopped  oyfters.  Seafon  thefeftuffings 
with  pepper,  fait  and  nutmeg.  When  the  beef  is  com- 
pletely fluffed,  put  it  into  a pan,  pour  upon  it  a pint  of 
wine  boiling  hot,  dredge  it  well  with  flour,  and  fend  it 
to  the  oven;  Let  it  remain  there  three  hours,  and  when 
it  is  taken  out,  fkim  off  all  the  fat,  put  the  meat  into 
your  dilh,  and  flrain  the  gravy  over  it.  Garnifh  v/ith 
pickles. 

Beef  Olives. 

CUT  fome  fleaks  from  a rump  of  beef  about  half  an 
inch  thick,  as  fquare  as  you  can,  and  about  ten  inches 
long;  then  cut  a piece  of  fat  bacon  as  wide  as  the  beef, 
and  about  three  parts  as  long.  Put  part  of  the  yolk  of 
an  egg  on  the  beef,  the  bacon  on  that,  and  the  yolk  of 
an  egg  on  the  bacon. " Lay  fome  good  favory  force-meat 
on  that,  fome  of  the  yolk  of  an'  egg  on  the  force-meat, 
and  then  roll  them  up,  and  tie  them  round  with  a firing 
in  two  places.  Strew  on  fome  crumbs  of  bread,  and 
over  tHem  fome  of  the  yolk  of  an  egg.  Then  fry  them 
brown  in  a large  pan,  with  fome  beef  dripping,  and  when 
they  are  done  take  them  out  and  lay  them  to  drain. 
Melt  fome  butter  in  a flew-pan,  put  in  a fpoonful  of 
flour,  and  flir  it  well  till  it  is  fmooth.  Then  put  in  a 
pint  of  good  gravy,  with  a gill  of  white  wine,  and  then 
the  olives,  and  let  them  flew  an  hour.  Add  fome 
muflirooms,  truffles  and  morels,  forcemeat  balls,  fweet- 
breads  cut  in  fmall  pieces,  and  fome  ox-palates.  Squeeze 
in  the  juice  of  half  a lemon,  and  feafon  it  with  pepper 


MEAT.  131 

and  fait.  Shake  them  up,  and  having  carefully  fkimmed 
off  the  fat,  lay  your  olives  in  the  difli,  and  pour  the 
gravy  over  them.  Garnilh  with  lemon  and  beet-root 

Bouillie  Beef. 

PUT  the  thick  end  of  a brifket  of  beef  into  a kettle, 
and  cover  it  with  water.  Let  it  boil  faft  for  two  hours, 
then  flew  itclofe  by  the  fire  fide  for  fix  hours  more,  and 
fill  up  the  kettle  as  the  water  decreafes.  Put  in  with  the 
beef  fome  turnips  cut  in  little  balls,  fome  carrots,  and 
fome  celery.  About  an  hour  before  the  meat  is  done, 
take  out  as  much  broth  as  will  fill  your  foup-difii,  and 
boil  in  it,  for  an  hour,  turnips  and  carrots  cut  in  little 
round  or  fquare  pieces,  with  fome  celery,  and  feafon  it 
to  your  tafte  with  fait  and  pepper.  Serve  it  up  in  two 
difhes,  the  beef  in  one  difli,  and  the  foup  in  another; 
You  may  put  pieces  of  fried  bread  in  your  foup,  and 
boil  in  a few  knots  of  greensj  and  if  you  would  have 
your  foup  very  rich,  add  a pound  or  two  of  mutton-chops 
to  your  broth  when  you  take  it  from  the  beef,  and  let 
them  ftew  in  it  for  an  hour  j but  remember  to  take  out 
the  mutton  before  you  ferve  the  foup  up. 

Portugal  Beef. 

CUT  off  the  meat  from  a rump  of  beef,  hack  it 
acrofs,  and  flour  it.  Fry  the  thin  part  brown  in  butter, 
and  fluff  the  thick  end  with  fuet,  broiled  chefnuts,  an 
anchovy,  an  onion,  and  a little  pepper.  Put  it  into  a 
ftew-pan  with  fome  good  flrong  broth,  and  when  it  is 
tender,  lay  both  the  fried  and  the  ftewed  together  in  your 
difh.  Cut  the  fried  in  two,  and  lay  it  on  each  fide  of  the 
ftewed.  Strain  the  gravy  in  which  it_was-ftewed,  put  to 
it  fome  pickled  gerkins  chopped,  and  fome  broiled  chd- 
nuts.  Thicken  it  with  a piece  of  burnt  butter,  and  give 
it  two  or  three  boils  up.  Seafon  it  to  your  palate  with 
fait,  then  pour  it  over  the  beef,  and  garnifli  with  lemon. 

Sirloin  of  Beef  en  Epigram. 

ROAST  a firloin  of  beef,  and  when  it  is  done,  take 
it  off  the  fpit,  carefully  raife  the  flcin,  and  draw  it  oft'. 
Then  cut  out  the  lean  part  of  the  beef,  but  obferve  nor 
to  touch  either  ends  or  fides.  llafli  the  meat  in  r' 
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following  manner:  cut  it  into  pieces  about  the  fize  of  a 
crown  piece,  put  half  a pint  of  g^ravy  into  a ftew-pan, 
an  onion  chopped  fine,  two  fpoonsful  of  catchup,  lome 
pepper  and  fait,  fix  fmall  pickled  cucumbers  cut  in  thin 
flices,  and  the  gravy  that  comes  from  the  beef,  with  a 
little  butter  rolled  in  flour.  Put  in  the  meat,  and  (hake 
it  up  for  five  minutes.  Then  put  it  on  the  firloin,  draw 
the  Ikin  carefully  over,  and  fend  it  to  table.  Garnifli 
with  lemon  and  pickles. 

The  Injide  of  a Sirloin  of  Beef  forced. 

LIFT  up  the  fat  of  the  infide,  cut  out  the  meat  quite 
clofe  to  the  bone,  and  chop  it  fmall.  Take  a pound  of 
fuet,  and  chop  that  fmall;  then  put  to  themfome  crumbs 
of  bread,  a little  lemon*peel,  thyme,  pepper  and  fait, 
half  a nutmeg  grated,  and  two  fhalots  chopped  fine. 
Mix  all  together  with  a glafs  of  red  wine,  and  then  put 
the  meat  into  the  place  you  took  it  from;  cover  it  with 
the  fldn  and  fat,  (kewer  it  down  with  fine  fleewers,  and 
cover  it  with  paper.  The  paper  muft  not  be  taken  off 
till  the  meat  is  put  on  the  difli,  and  your  meat  muff  be 
fpitted  before  you  takeout  the  infide.  Juft  before  the 
meat  is  done,  take  a quarter  of  a pint  of  red  wine,  and 
two  fhalots  fhred  fmall;  boil  them,  and  pour  it  into  the 
difh,  with  the  gravy  that  comes  from  the  meat.  Send  it; 
hot  to  table,  and  garnifli  with  lemon. 

The  infide  of  a rump  of  beef  forced  muft  be  don-e 
nearly  in  the  fame  manner,  only  lift  up  the  outfide  Ikin, 
take  the  middle  of  the  meat,  and  proceed  as  before  di- 
refted.  Put  it  into  the  fame  place,  and  fkewer  it  down 
clofe, 

A Round  of  Beef  forced. 

RUB  your  meat  firft  with  common  fait,  then  a little 
bay-falt,  fome  falt-petre,  and  coarfe  fugar.  Let  it  lay 
a full  week  in  this  pickle,  turning  it  every  day.  On  the 
day  it  is  to  be  dreffed,  wafh  and  dry  it,  lard  it  a little, 
and  make  holes,  which  fill  with  bread  crumbs,  marrow'’, 
or  fuetj  parfley,  grated  lemon-peel,  fweet-herbs,  pepper, 
ialt,  nutmeg,  and  the  yolk  of  an  egg,  made  into  ftuffing. 
Bake  it  with  a little  water  and  fome  fmall  beer,  whole 
pepper,  and  an  onion.  Whep  it  comes  from  the  oven, 
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fkim  the  fat  clean  off,  put  the  meat  into  your  dilh,  and 
pour  the  liquor  over  it. — Inftead  of  baking,  you  may  boil 
it,  but  it  mull  be  done  gradually  over  a flow  fire.  When 
cold,  it  makes  a handfome  fide-board  difli  for  a large 
company. 

Beef  Steaks  rolled. 

TAKE  fome  beef-fteaks,  and  beat  them  with  a 
cleaver  till  they  are  tender;  make  fome  forcemeat  with  a 
pound  of  veal  beat  fine  in  a mortar,  the  flefli  of  a fowl, 
half  a pound  of  cold  ham,  or  gammon  of  bacon,  fat  and 
lean;  the  kidney  fat  of  a loin  of  veal,  and  a fweet- 
br.ead,  all  cut  very  fine ; fome  truffles  and  morels  ftewed, 
and  then  cut  fmall,  two  fhalots,  fome  parfley,  a little 
thyme,  fome  lemon-peel,  the  yolks  of  four  eggs,  a 
nutmeg  grated,  and  half  a pint  of  cream.  Mix  all 
thefe  together,  and  ftir  them  over  a flow  fire  for  ten 
minutes.  Pur  them  upon  the  (leaks,  and  roll  them  up; 
then  (kewer  them  tight,  put  them  into  the  frying-pan, 
and  fry  them  of  a nice  brown,  then  take  them  from 
the  fat,  and  put  them  into  a (lew-pan  with  a pint  of  good 
drawn  gravy,  a fpoonful  of  red  wine,  two  of  catchup, 
a few  pickled  mufhrooms,  and  let  them  (lev;  for  a quar- 
ter of  an  hour.  Take  up  the  (leaks,  cut  them  in  two, 
and  lay  the  cut  fide  uppermod.  Garnifli  with  lemon. 

Boeuf  a la  Vinegrette. 

CUT  a (lice  about  three  inches  thick  from  a round  of 
beef,  with  a very  little  fat.  Stew  it  in  water,  and  a glafs 
of  white  wine,  feafoned  with  fait,  pepper,  cloves,  a 
bunch  of  fweet-herbs,  and  a bay  leaf.  Let  it  boil  till 
the  liquor  is  almoft  confumed ; and  when  it  is  cold,  ferve 
it  up. 

Beef  Efcarlot. 

THE  proper  piece  of  beef  for  this  purpofe  is  the 
brifker,  which  you  mud  manage  as  follows:  Take  half  a 
pound  of  coarfe  fugar,  two  ounces  of  bay-falt,  and  a 
pound  of  common  fait.  Mix  thefe  well  together,  rub 
the  beef  with  it,  put  it  into  an  earthen  pan,  and  turn  it 
ipvery  day.  It  may  lie  iinhis  pickle  a fortnight,  then  boil 
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it,  and  ferve  it  up  with  favoysj  but  it  eats  much  better 
when  cold,  and  cut  into  dices. 

Tongue  and  Udder  forced. 

FIRST  parboil  them,  then  blanch  the  tongue,  and 
ftick  it  with  cloves;  and  fill  the  udder  with  forcemeat 
made  with  veal.  Firft  wafh  the  infide  with  the  yolk  of 
an  egg,  then  put  in  the  forcemeat,  tie  the  ends  clofc, 
and  fpit  them,  road  them,  and  bade  Ihem  with  butter. 
When  they  are  done,  put  good  gravy  into  the  difh, 
fweet  fauce  into  a cup,  and  ferve  them  up. 

Tripe  a la  'Kilkenny. 

TAKE  a piece  of  double  tripe,  and  cut  it  intefquarc 
pieces;  peel  and  walk  ten  large  onions,  cut  each  into  two, 
and  put  them  on  to  boil  in  water  till  they  are  tender. 
Then  put  in  your  tripe,  and  boil  it  ten  minutes.  Pour 
off  almod  all  your  liquor,  fhake  a little  flour  into  it,  and 
put  in  fome  butter,  with  a little  fait  and  mudard.  Shake 
all  over  the  fire  till  the  butter  is  melted,  then  put  it  into 
your  difh,  and  fend  it  to  table,  as  hot  as  poffible. 
Garnifh  with  lemon  or  barberries. — This  difh  is  greatly 
admired  in  Ireland. 

Harrico  of  Mutton. 

CUT  the  bed  end  of  a neck  of  mutton  into  chops.  In 
fingle  ribs,  flatten  them,  and  fry  them  of  a light  brown. 
Then  put  them  into  a large  faucepan,  with  two  quarts  of 
water,  and  a large  carrot  cut  in  dices  j and  when  they 
have  dewed  a quarter  of  an  hour,  put  in  two  turnips  cut 
in  fquare  pieces,  the  white  part  of  a head  of  celery,  two 
cabbage  lettuces  fried,  a few  heads  of  afparagus,  and 
feafon  all  with  a little  chyan  pepper.  Boil  all  together 
till  tender,  and  put  it  into  a tureen  or  foup-dilh,  with- 
out any  thickening  to  the  gravy. 

A Eafque  of  Mutton, 

TAKE  the  caul  of  a leg  of  veal,  and  put  it  into  a 
copper  difli  about  the  fize  of  a fmall  punch  bowl.  Then 
take  the  lean  part  of  a leg  of  mutton  that  has  been  kept 
a week,  and  chop  it  exceeding  fmall;  take  half  its  weight 
in  beef  mai  row,  the  crumb  of  a penny  loaf,  the  rind  of 

half 
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half  a lemon  grated,  half  a pint  of  red  wme,  two  an- 
chovies, and  the  yolks  of  four  eggs.  Mix  all  together 
with  the  mutton,  as  you  would  faufage-meat  and  lay  it 
in  the  caul  in  the  middle  of  the  di(h.  Fallen  the  caul, 
bake  it  in  a quick  oven,  and  when  it  comes  out,  lay 
your  difli  upfide  down,  and  turn  the  whole  out.  Pour 
over  it  brown  gravy,  and  ferve  it  to  table  with  fweet 
fauce.  Garnifh  with  pickles. 

Shoulder  of  Mutton  furprifed. 

HALF  boil  a flioulder  of  mutton,  and  then  put  it 
into  a llew-pan,  with  two  quarts  of  veal  gravy,  four 
ounces  of  rice,  a little  beaten  mace,  and  a tea-fpoonful 
of  mulhroom  powder.  Stew  it  an  hour,  or  till  the  rice 
is  enough,  and  then  take  up  your  mutton  and  keep  it 
hot.  Put  to  the  rice  half  a pint  of  cream,  and  a piece  of 
butter  rolled  in  flour : then  fliake  it  well,  and  boil  it  a 
few  minutes.  Lay  your  mutton  on  the  dilh,  and  pour 
your  gravy  over  it.  Garnifli  with  pickles  or  barberries. 

To  drefs  the  Umbles  of  Deer. 

TAKE  the  kidney  of  a deer,  with  the  fat  of  the  heart, 
feafon  them  with  a little  pepper,  fait,  and  nutmeg, — 
Firfl:  fry,  and  then  flew  them  in  fome  good  gravy  till 
they  are  tender.  Squeeze  in  a little  lemon;  take  the 
Ikirts,  and  fluff  them  with  a forcemeat  made  with  the  fat 
of  the  venifon,  fome  fat  of  bacon,  grated  bread,  pepper, 
mace,  fage,  and  onion  chopped  very  fmall.  Mix  it 
with  the  yolk  of  an  egg.  When  the  fkirts  are  fluffed 
with  this,  tie  them  to  the  fpit  to  roafl;  but  firfl  ftrew 
over  them  fome  thyme  and  lemon-peel.  W hen  they  are 
done,  lay  the  fkirts  in  the  middle  of  the  dilfi,  and  the 
fricaffee  round  it. 

Mutton  kehohhed. 

\ CUT  a loin  of  mutton  into  four  pieces,  then  takeoff 
!the  fkin,  rub  them  with  the  yolk  of  an  egg,  and  ftrew 
[over  them  a few  crumbs  of  bread  and  a little  parfley 
tfhred  fine.  Spit  and  roafl  them,  and  keep  bafting  them 
[all  the  time  with  frefh  butter,  in  order  to  make  the  froth 
rife.  When  they  are  properly  done,  put  a little  brown 

gravy 


136  MADE  DISHES. 

gravy  under  them,  and  fend  them  to  table.  Garnifii 
with  pickles. 

Leg  of  Mutton  a la  haut-gout. 

TAKE  a fine  leg  of  mutton  that  has  hung  a fortnight 
(if  the  weather  will  permit)  and  ItufF  every  part  of  it 
with  fome  cloves  of  garlic,  rub  it  with  pepper  and  fait, 
and  then  roaft  it.  When  it  is  properly  done,  fend  it  up, 
with  fome  good  gravy,  and  red  wine  in  the  difh. 

Leg  of  Mutton  roofed  with  Oyjlers. 

TAKE  a fine  leg  of  muttton  that  has  hung  two  or  three 
days,  ftuff  every  part  of  it  with  oyfters,  roaft  it,  and 
when  done,  pour  fome  good  gravy  into  the  difh,  and 
garnifti  with  horfe-radifli. — If  you  prefer  cockles,  you 
muft  proceed  in  the  fame  manner. 

Shoulder  of  Mutton  en  Epigram, 

ROAST  a fhoulder  of  mutton  till  it  is  nearly  enough, 
then  carefully  take  off  the  fivin  about  the  thicknefs  of  a 
crown-piece,  and  alfo  the  fliank-bone  at  the  end.  Sea- 
fon  both  the  fldn  and  fhank-bone  with  pepper,  fait,  a 
little  lemon-peel  cut  fmall,  and  a few  fweet-herbs,  and 
crumbs  of  bread.  I, ay  this.on  the  gridiron  till  it  is  of  a 
fine  brown ; and  in  the  mean  time,  take  the  reft  of  the 
meat,  and  cut  it  like  a hafh,  in  pieces  about  the  bignefs 
of  a fhilling.  Save  the  gravy  and  put  to  it,  with  a few 
' fpoonsful  of  ftrong  gravy,  a little  nutmeg,  half  an  onion 
cut  fine,  a fmall  bundle  of  herbs,  a little  pepper  and  fait, 
fome  gerkins  cut  very  fmall,  a few  muflirooms,  two  or 
three  truffles  cut  fmall,  two  fpoonsful  of  wine,  and  a little 
flour  di  edged  into  it.  Let  all  thefe  ftew  together  very 
(lowly  for  five  or  fix  minutes,  but  be  careful  it  does  not 
boil.  Take  out  the  fweet-herbs,  lay  the  hafli  in  the  difli, 
and  the  broiled  upon  it.  Garnifii  with  pickles. 

Sheep's  Rumps  and  Kidnies. 

BOIL  fix  fheep’s  rumps  in  veal  gravy;  then  lard  your 
kidnies  with  bacon,  and  fet  them  before  the  fire  in  a tin 
oven.  As  foon  as  the  rumps  become  tender,  rub  themi 
over  with  the  yolk  of  an  egg,  a little  grated  nurmeg,  andi 
fume  chyan  pepper.  Skim  the  fat  from  the  gravy,  and ; 
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put  the  gravy  in  a ftew-pan,  with  three  ounces  of  boiled 
rice,  a fpoonful  of  good  cream,  and  a little  catchup  and 
mulhroom  powder.  Thicken  it  with  flour  atid  butter, 
and  give  it  a gentle  boil.  Fry  your  rumps  till  they  are  of 
alight  brown  i and  when  you  dilh  them  up,  lay  them 
round  on  the  rice,  fa  that  the  fmall  ends  may  meet  in  the 
middle  ; lay  a kidney  between  every  rump,  and  garnifh 
with  barberries  and  red  cabbage.  This  makes  a pretty 
fide,  or  corner  dilh.  / 

¥Li(tt07i  Rumps  a-la-hraife. 

BOIL  fix  mutton  rumps  for  fifteen  minutes  in  water; 
then  take  them  our,  and  cut  them  into  two,  and  put  them 
into  a ftew-pan,  with  half  a pint  ot  good  gravy,  a gill 
of  white  wine,  an-onionftuck  with  cloves,  and  a little  fait 
and  chyan  pepper.  Cover  them  clofe,  and  ftew  them  till 
they  are  tender.  Take  them  and  the  onion  out,  and 
thicken  the  gravy  with  a little  butter  rolled  in  flour,  a 
fpoonful  of  brovvning,  and  the  juice  oLhalf  a lemon. 
Boil  it  up  till  it  is  fmooth,  but  not  too  thick.  Then 
put  in  your  rumps,  give  them  a lhake  or  two,  and  dilh 
them  up  hot.  Garnilli  with  horfe-radilh  and  beet-root. 
For  variety,  you  may  leave  the  rumps  whole,  and  lard 
fix  kidnies  on  one  fide,  and  do  them  the  fame  as  the 
rumps,  only  not  boil  them,  and  put  the  rumps  in  the 
middle  of  the  dilh,  and  kidnies  round  them,  with  the 
fauce  over  all. 

MiUtoii  Chops  in  difguife. 

RUB  the  chops  over  with  pepper,  fair,  nutmeg,  and 
a little  parfiey.  Roll  each  in  half  a flaeet  of  white  paper, 
well  buttered  withinlide,  and  clofe  the  two  ends.  Boil 
fome  hog’s-lard,  or  beef  dripping,  in  a ftew-pan,  and 
put  the  fteaks  into  it.  Fry  them  of  a fine  brown,  then 
take  them  out,  and  let  the  fat  thoroughly  drain  from 
them,  l.ay  them  in  your  dilh,  and  ferve  them  up  with 
good  gravy  in  a fauceboat.  Garnilli  widi  horle-radilh 
and  fried  parlley. 

A Shoulder  of  Mutton  called  Hen  and  Chickens. 

HALF  roaft  a (houlder,  then  take  it  up,  and  cut  off 
the  blade  at  the  firfl  joint,  and  both  the  flaps,  to  make 
IV.  B the 
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the  blade  round  j fcore  the  blade  round  in  diamonds, 
throw  a little  pepper  and  fait  over  it,  and  fet  it  in  a tin 
oven  to  broil.  Cut  the  flaps  and  meat  off  the  fliank, 
in  thin  flices,  and  put  the  gravy  that  came  out  of  the  . 
mutton  into  a ftew-pan,  with  a little  good  gravy,  two 
fpoonsful  of  walnut  catchup,  one  of  browning,  a little 
chyan  pepper,  and  one  or  two  fhalots.  When  your 
meat  is  tender,  thicken  It  with  flour  and  butter,  put  it 
into  the  difla  with  the  gravy,  and  lay  the  blade  on  the  top. 
Garnilh  with  green  pickles. 

Oxford  John. 

CUT  fome  collops  from  a leg  of  mutton  as  thin  as 
you  can,  and  take  out  all  the  fat  fincws.  Seafon  them 
with  fait,  pepper,  and  mace,  and  flrew  over  them  a little 
fnred  parfley,  thyme,  and  two  or  three  flialots.  Put  a 
good  lump  of  butter  into  a ftew-pan,  and  when  it  is  hot, 
put  in  your  collops.  Keep  ftirring  them  with  a wooden 
jpoon  till  they  are  three  parts  done,  and  then  add  half  a 
pint  of  gravy,  a little  lemon-juice,  and  thicken  it  with 
flour  and  butter.  Let  them  fimmer  four  or  five  mi- 
nutes, and  they  will  be  enough.  Put  them  into  your  difh 
with  the  gravy,  and  throw  fried  pieces  of  bread,  cut  in 
dices,  over  and  round  them.  Garnifh  with  pickles. 

A Qiiartcr  of  Lamb  forced. 

TAKE  a large  leg  of  lamb,  cut  a long  flit  on  the  back 
fide,  and  take  out  the  meat;  but  be  careful  you  do  not 
deface  the  other  fide.  Then  chop  the  meat  fmall  with 
marrow,  half  a pound  of  beef-fuet,  fome  oyfters,  an  an- 
chovy wafhed,  an  onion,  fome  fweet-herbs,  a little  lemon- 
peel,  and  fume  beaten  mace  and  nutmeg.  Beat  all  thefc 
together  in  a mortar,  fluff  up  the  leg  in  the  lhape  it  was 
before,  few  it  up,  and  rub  it  all  over  with  the  yolks  of 
eggs  beaten;'  fpit  it,  flour,  it  all  over,  lay  it  to  the  fire, 
and  bafte  it  with  butter.  An  hour  will  roall  it.  In  the 
mean  time,  cut  the  loin  into  fleaks,  feafon  them  with 
pepper,  fait,  and  nutmeg,  lemon-peel  cut  fine,  and  a few 
herbs.  Fry  them  in  frefli  butter  of  a fine  brown,  then 
pour  our  alj  the  butter,  put  in  a tjuarter  of  a pint  of  white 
wine.  Take  it  about,  and  then  add  half  a pint  of  ftrong 
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gravy,  wherein  good  fpice  has  been  boiled,  a quarter  of 
a pint  of  oyfters  and  the  liquor,  fome  muflarooms,  and 
a Ipoonful  of  the  pickle,  a piece  of  butter  rolled  in  flour, 
and  the  yolk  of  an  egg  beat  fine  j flir  all  thefe  together 
till  thick,  then  lay  your  leg  of  lamb  in  the  difh,  and  the 
loin  round  it.  Pour  the  lance  over  them,  and  garnifli 
with  lemon. 

Lamh's  Bits. 

SKIN  the  ftones,  and  fplit  them:  then  lay  them  on  a 
dry  cloth  with  the  fweetbreads  and  the  liver,  and  dredge 
them  well  with  flour.  Fry  them  in  lard  or  butter  till 
they  are  of  a light  brown,  and  then  lay  them  in  a fieve 
to  drain.  Fry  a good  quantity  of  parfley,  lay  your  bits 
on  the  difh,  the  parfley  in  lumps  over  them.,  and  pour 
round  them  melted  butter. 

Lamb  Chops  cn  Caforole. 

HAVING,  cut  a loin  of  lamb  into  chops,  put  yolks 
of  eggs  on  both  Tides,  and  flrew  bread-crumbs  over 
them,  with  a little  cloves  and  mace,  pepper  and  fait, 
mixed ; fry  them  of  a nice  light  brown,  and  put  them 
round  in  a difh,  as  clofe  as  you  can  •,  leave  a hole  in  the 
middle  to  put  the  following  fiuice  in  : all  forts  of  Tweet- 
herbs  and  parfley  chopped  fine,  and  ffewed  a little  in 
fome  good  thick  gravy.  Garnilh  with  fried  parfley. 

Earbacued-  Pig. 

PREPAPwE  a pig  about  ten  weeks  old  as  for  roafl- 
ing.  Make  a forcemeat  of  two  anchovies,  fix  fage  leaves, 
and  the  liver  of  the  pig,  all  chopped  very  fmall ; then 
put  them  into  a mortar,  with  the  crumb  of  a half  a penny 
loaf,  four  ounces  of  butter,  half  a tea-fpoonful  of  chyan 
pepper,  and  half  a pint  of  red  wine.  Beat  them  all  to- 
gether to  a pafle,  put  it  in  the  pig’s  belly,  and  few  it  up. 
Lay  your  pig  down  at  a good  diftance  before  a large 
brifle  fire.  Tinge  it  well,  put  into  your  dripping-pan  three 
bottles  of  red  wine,  and  bafle  it  well  with  this  all.  the  time 
it  is  roafling.  When  it  is  half  done,  put  under  the  pig 
two  penny  loaves,  and  if  you  find  your  wine  too  much 
reduced,  add  more.  When  your  pig  is  near  enough, 
take  the  loaves  and  Tauce  out  of  your  dripping-pan,  and 
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put  to  the  fauce  one  anchovy  chopped  fmall,  a bundle  of 
fw'eet  herbs,  and  Ifilf  a lemon.  Boil  it  a few  minutes, 
then  draw  your  pig,  put  a fmall  lemon  or  apple  in  the 
pig’s  mouth,  and  a leaf  on  each  fide.  Strain  your  fauce, 
and  pour  it  on  boiling  hot.  Send  it  up  whole  to  table, 
and  garnifli  with  barberries  and  diced  lemon. 

A Pig  an  Pert  Duilld. 

CUT  off  the  head,  and  divide  the  body  into  quarters; 
lard  them  with  bacon,  and  feafon  them  well  with  fair, 
pepper,  nutmeg,  cloves  and  mace.  Put  a layer  of  fat 
bacon  at  the  bottom  of  a kettle,  lay  the  head  in  the 
middle,  and  the  quarters  round  it.  Then  put  in  a bay 
leaf,  an  onion  flired,  a lemon,  with  feme  carrots,  parfley, 
and  the  liver,  and  cover  it  again  with  bacon.  Put  in  a 
quart  of  broth,  flew  it  for  an  hour,  and  then  take  it  up. 
Put  your  pig  into  a ficw-pan,  pour  in  a bottle  of  white 
wine,  cover  jt  dofe,  and  let  it  flew  very  gently  an  hour. 
In  the  mean  time,  while  it  is  flewing  in  the  wine,  take 
the  firfl  gravy  it  was  flewed  in,  flcim  oft  the  fat,  and 
flrafn  it.  Then  take  a fweet-bread  cut  into  five  or  fix 
dices,  fomc  truffies,  morels,  and  mufhrooms,  and  flew 
all  together  till  they  are  enough.  Thicken  it  with  the 
yolks  of  two  eggs,  or  a piece  of  butter  rolled  in  dour ; 
and  when  your  pig  is  enough,  take  it  out,  and  lay  it  in 
your  dilb.  Put  the  wine  it  was  flewed  in  to  the  fauce, 
then  pour  it  all  over  the  pig,  and  garnidn  with  lemon. 
If  it  is  to  be  ferved  up  cold,  let  it  fland  till  it  is  fo,  then 
drain  it  well  and  wipe  it,  that  it  may  look  white,  and  lay 
it  in  a didi,  with  the  head  in  the  middle,  and  the  quar- 
ters round  it.  Throw  fome  green  pardey  over  all. 
tither  of  the  quarters  feparatply  make  a pretty  didi. 

A Pig  Matelote. 

HAVING  taken  out  the  entrails,  and  fcalded  your 
pig,  cut  off  the  head  and  pettitoes  ; then  cut  the  body 
into  four  quarters,  and  put  them,  with  the  head  and  toes, 
into  cold  w'ater.  Cover  the  bottom  of  a flewpan  with 
dices  of  bacon,  and  place  the  quarters  over  them,  with 
the  pettitoes,  and  the  head  cut  in  two.  Seafon  the  whole 
with  pepper  and  fait,  a bay  leaf,  a little  thyme,  an  onion, 
and  add  a bottle  of  white  wine.  I'hcn  lay  on  more  dices 
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of  bacon,  put  over  it  a quart  of  water,  and  let  It  boil. 
Skin  and  gut  two  large  eels,  and  cut  them  in  pieces  about 
five  or  fix  inches  long.  When  your  pig  is  halfdone,  put 
in  your  eels;  then  boil  a dozen  of  large  cray-filb,  cut  off 
the  claws,  and  take  off  the  (hells  of  the  tails.  When 
your  pig  and  eels  are  enough,  lay  fiifl  your  pig  in  the 
difh,  and  your  pettitoes  round  it;  but  do  not  put  in  the 
head,  as  that  will  make  a pretty  cold  difh.  Then  lay 
your  eels  and  cray-fifh  over  them,  and  take  the  liquor 
they  were  ftewed  in,  fidm  off  the  fat,  and  add  to  it  half 
a pint  of  ftrong  gravy,  thickened  with  a little  piece  of 
burnt  butter.  Pour  this  over  it,  and  garnifh  with  lemon 
and  cray-fifli.  Fry  the  brains,  and  lay  them  round,  and 
all  over  the  difli.  At  grand  entertainments  this  will  do 
for  a fiift  courfe  or  remove, 

SECT.  IT. 

MADE  DISHES  of  POULTRY,  &c. 

Tiirkey  a^a-dnub. 

BONE  your  turkey,  but  let  it  be  fo  carefully  done, 
as  not  to  fpoil  the  look  of  it,  and  then  ftuff  it  w'ith  the 
following  forcemeat : Chop  fome  oyfters  very  fine,  and 
mix  thena  w'ith  fome  crumbs  of  bread,  pepper,  fait, 
lhalots,  and  a very  little  thyme,  parfley,  and  butter. — 
l laving  filled  your  turkey  with  this,  few  it  up,  tie  it  in 
a cloth,  and  boil  it  white,  but  be  careful  not  to  boil  it 
too  much.  Serve  it  up  with  good  oyfler-fauce.  Or  you 
may  make  a rich  gravy  of  the  bones,  with  a piece  of 
veal,  mutton,  and  bacon,  feafon  with  fair,  pepper, 
flialots,  and  a little  mace.  Strain  it  off  through  a fieve; 
and  having  before  half-boiled  your  turkey,  flew  it  in  this 
gravy  juft  half  an  hour.  Having  well  fldmmed  the 
gravy,  difn  up  your  turkey  in  it,  after  you  have  thickened 
it  with  a few  mufhrooms  ftewed  white,  or  ftewed  palates, 
forcemeat-balls,  fvveetbeads,  or  fried  oyfters,  and  pieces 
of  lemon.  Difh  it  v^ith  the  bread  upwards.  You  may 
add  a few  mojels  and  truffles  to  your  fauce. 
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Turkey  in  a Hurry. 

TRUSS  a turkey  with  the  legs  inward,  and  flatten 
,it  as  much  as  you  can  ; then  puc  it  into  a flew-pan, 
with  melted  lard,  chopped  parfley,  fhalots,  mufhrooms, 
and  a little  garlick  ; give  it  a few  turns  on  the  fiie,  and 
add  the  juice  of  half  'a  lemon  to  keep  it  white.  Then  put 
it  into  another  llew-pan,  with  flices  of  veal,  one  flice  of 
ham,  the  melted  lard,  and  every  thing  as  ufed  before ; 
adding  whole  pepper  and  fait ; cover  it  over  with  flices  of 
lard,  and  fet  it  about  half  an  hour  over  a flow  tire  ^ — 
then  add  a glafs  of  white  wine  and  a little  broth,  and 
finifh  the  brazing;  fldm  and. lift  the  fauce,  add  a little 
cullis  to  make  it  rich,  reduce  it  to  a good  confiftence, 
put  the  turkey  into  your  di(h,  and  pour  the  fauce  over  it. 
Garnifli  with  lemon. 

Fo-vdIs  a-la-Braze. 

TRUSS  your  fowl  as  for  boiling,  with  the  legs  in  the 
body ; then  lay  over  it  a layer  of  fat  bacon  cut  in  thin 
flices,  wrap  it  round  in  beet-leaves,  then  in  a caul  of 
veal,  and  put  it  into  a large  faucepan  with  three  pints  of 
water,  a glafs  of  Madeira  wine,  a bunch  of  fweet-herbs, 
two  or  three  blades  of  mace,  and  half  a lemon  ; flew  it 
till  it  is  quite  tender,  then  take  it  up  and  flcim  off  the 
fat ; make  your  gravy  pretty  thick  with  flour  and  butter, 
flrain  it  through  a hair  fieve,  and  put  to  it  a pint  of  oyfters 
and  a tea-cupful  of  thick  cream;  keep  fhaking  your  pan 
over  the  fire,  and  when  it  has  fimmered  a fhort  time, 
ferve  up  your  fowl  with  the  bacon,  beet-leaves,  and  caul 
on,  and  pour  your  fauce  hot  upon  it.  Garnifh  with 
barberries  and  red  beet-root. 

Fowls  forced. 

TAKE  a large  fowl,  pick  it  clean;  draw  it,  cut  it 
down  the  back,  and  take  the  flein  off  whole  ; cut  the 
flefn  from  the  bones,  and  chop  it  with  half  a pint  of 
oyfters,  one  ounce  of  beef-marrow,  and  a little  pepper 
and  fait.  Mix  it  up  with  cream;  them  lay  the  meat  on 
the  bones,  draw  the  fltin  over  it,  and  few  it  up  the  back. 
Cut  large  thin  flices  of  bacon,  lay  them  on  the  breaft  of 
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your  fowl,  and  tie  them  on  with  packthread  in  diamonds. 
Ic  will  take  an  hour  roafting  by  a moderate  fire.  Make 
a good  brown  gravy  fauce,  jpour  it  into  your  dilh,  take 
the  bacon  off,  lay  in  your  fowl,  and  lerve  it  up.  Gar- 
nifii  with  pickles,  mufhrooms,  or  oyfters. — It  is  pro- 
per for  a fide-dilli  at  dinner,  or  a top-difli  for  fupper. 

Foxvls  marinaded, 

RAISE  the  flfin  from  the  breaft-bone  of  a large  fowl 
with  your  finger ; then  take  a veal  fweetbread  and  cut  it 
fmall,  a few  oyfters,  a few  muftirooms,  an  anchovy, 
fome  pepper,  a little  nutmeg,  fome  lemon-peel,  and  a 
little  thyme  j chop  all  together  fmall,  and  mix  k with 
the  yolk  of  an  egg,  ftuff  it  in  between  the  fkin  and  the 
flefli,  but  take  great  care  you  do  not  break  the  fldn  ; 
and  then  put  what  oyfters  you  pleafe  in  the  body  of  the 
fowl.  Paper  the  breaft,  and  roaft  it.  Make  good 
gravy,  and  garnifh  with  lemon.  You  may  add  a few 
mufhrooms  to  the  fauce. 

Cluckem  chiringrate, 

FLATTEN  the  breaft-bones  of  your  chickens  with 
a rolling-pin,  but  be  careful  you  do  not  break  the  flcin. 
Strew  fome  flour  over  them,  then  fry  them  in  butter  of  a 
fine  light  brown,  and  drain  all  the  fat  out  of  the  pan,  but 
leave  the  chickens  in.  .Lay  a pound  of  gravy-beef,  with 
the  fame  quantity  of  veal  cut  into  thin  fiices,  over  your 
chickens,  together  with  a little  mace,  tv;o  or  three  cloves, 
fome  v^hole  pepper,  an  onion,  a fmall  bunch  of  fw'eet- 
herbs,  and  a piece  of  carrot.  Then  pour  in  a quart  of 
boiling  water,  cover  it  ciofe,  and  let  it  ftew  a quarter  of 
an  hour.  Then  take  out  the  chickens,  and  keep  them 
hot : let  the  gravy  boil  till  it  is  quite  rich  and  goo4 ; then 
ftrain  It  off,  and  put  it  into  your  pan  again,  with  two 
fpoonr.ful  of  red  wine,  and  a few  mulhrooms.  Put  in  ymur 
chickens  to  heat,  then  take  them  up,  lay  them  in  your 
difli,  and  pour  your  fauce  <jver  them.  Gainifla  with 
lemon,  anti  a few  fiices  of  cold  ham  broiled. 

Chickens  a-la-braf:. 

TAKE  a couple  of  fine  chickens,  lard  them,  and 
fcafon  them  with  pepper,  fait,  and  mace  then  jmt  a 


144  MADE  DISHES. 

layer  of  veal  in  the  bottom  of  a deep  ftew-pan,  with  a 
flice  or  two  of  bacon,  an  onion  cut  in  pieces,  a piece  of 
carrot,  and  a layer  of  beef ; then  put  in  the  chickens 
with  the  breads  downwards,  and  a bundle  of  fweet-herbs  j 
after  that  a layer  of  beef,  and  put  in  a quart  of  broth  or 
■water;  cover  it  clofe,  and  let  it  dew  very  gently  for  an 
hour.  In  the  mean  time,  get  ready  aragoo  made  thus: 
Take  two  veal  fweetbreads,  cut  them  fmall,  and  put 
them  into  a faucepan,  with  a very  little  broth  or  water, 
a few  cocks-combs,  truffles,  and  morels,  cut  fmall,  with 
an  ox-palate.  Stew  them  all  together,  and  when  your 
chickens  are  done,  take  them  up,  and  keep  them  hot; 
then  drain  the  liquor  they  wer^  dewed  in,  ficim  off  the 
fat,  and  pour  it  into  your  ragoo ; add  a glafs  of  red  wine, 
a fpoonful  of  catchup,  and  a few  mufhrooms  ; then  boil 
all  together  with  a few  artichoke  bottoms  cut  in  four, 
and  afparagus  tops.  If  your  fauce  is  not  thick  enough, 
put  in  a piece  of  butter  rolled  in  flour;  and  when  pro- 
perly done,  lay  your  chickens  in  the  dilb,  and  pour  the 
ragoo  over  them.  Garnifli  with  lemon. 

Chickens  in  favory  Jelly. 

TAKE  two  chickens,  and  road  them.  Boil  fome 
calf’s  feet  to  adrongjelly;  then  take  out  the  feet,  and 
fl<:im  of  the  fat ; beat  up  the  whites  of  three  eggs,  and 
mix  them  with  half  a pint  of  white  wine  vinegar,  the 
juitc  of  three  lemons,  a blade  or  two  of  mace,  a few 
pepper-corns,  and  a little  fait.  Put  them  to  your  jelly; 
and  when  it  has  boiled  five  or  fix  minutes,  drain' it  fe- 
vcral  times  through  a jelly-bag  till  it  is  very  clear.  Then 
put  a little  in  the  bottom  of  a bowl  large  enough  to  hold 
your  chickens,  and  when  they  are  cold,  and  the  jelly  fet, 
lay  them  in  with  their  breads  down.  Then  fill  your 
bow'l  quite  full  with  the  red  of  your  jelly,  which  you 
mud  take  care  to  keep  from  fetting,  lb  that  when  you 
pour  it  into  your  bowl  it  w’ill  not  break.  Let  it  dand 
all  night;  and  the  next  day  put  your  bafon  into  warm 
water,  pretty  near  the  top.  As  foon  as  you  find  it  loofc 
in  the  bafon,  lay  your  dilb  over  it,  and  turn  it  out 
whole. 
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Chickens  and  Tongues, 

BOIL  fix  fmall  chickens  very  white  j then  take  fix 
hogs  tongues  boiled  and  peeled,  a cauliflower  boiled 
whole  in  milk  and  water,  and  a good  deal  of  fpinacti 
boiled  green.  Then  lay  your  cauliflower  in  the  middle, 
the  chickens  clofe  ail  round,  and  the  tongues  round 
them  with  the  roots  outwards,  and  the  fpinach  in  little 
heaps  between  the  tongues.  Garnifh  with  fmall  pieces 
of  bacon  toafted,  and  lay  a piece  on  each  of  the  tongues. 
This  is  a good  difh  for  a large  company. 

Pullets  a la  Sainte  Menehout. 

HAVING  trulTed  the  legs  in  the  body,  flit  them 
down  the  back,  fpread  them  open  on  a table,  take  out 
the  thigh  bones,  and  beat  them  with  a rolling-pin. 
Seafon  them  with  pepper,  fait,  mace,  nutmeg,  and 
fweet  herbs.  Then  take  a pound  and  a half  of  veal,  cut 
it  into  thin  flices,  and  lay  it  in  a ftew-pan.  Cover  it  clofe, 
and  fet  it  over  a flow  fire,  and  when  it  begins  to  flick 
to  the  pan,  ftir  in  a little  flour,  fliake  it  about  till  it  is 
a little  brown,  and  then  pour  in  as  much  broth  as  will 
flew  the  fowls.  Stir  them  together,  and  put  in  a little 
whole  pepper,  an  onion,  and  a flice  of  bacon  or  ham. 
Then  lay  in  your  fowls,  cover  them  clofe,  and  when 
they  have  flewed  half  an  hour,  take  them  out,  lay  them, 
on  the  gridiron  to  brown  on  the  infide,  and  then  lay 
them  before  the  fire  to  do  on  the  outfide.  Strew  over 
them  the  yolk  of  an  egg,  and  fome  crumbs  of  bread, 
and  bade  them  with  a little  butter.  Let  them  be  of  a 
fine  brown,  and-boil  the  gravy  till  there  is  about  enough 
for  fauce  ; then  ftrain  it,  and  put  into  it  a few  mufb- 
rooms,  with  a fmall  piece  of  butter  rolled  in  flour.  Lay 
the  pullets  in  the  difli,  pour  the  fauce  over  them,  and 
garnifh  with  lemon. 

Ducks  a-la-Braze, 

HAVING  drelfed  and  finged  your  ducks,  lard  them 
quite  through  with  bacon  rolled  in  Ihred  paifley,  thyme, 
onions,  beaten  mace,  cloves,  pepper,  and  (alt.  Put  in 
the  bottom  of  a (lew-pan  a few  flices  of  fat  bacon,  the 
fame  of  ham  or  gammon  of  bagon,  two  or  three  flices 
iV.  T of 
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of  veal  or  beef : lay  your  ducks  in  with  the  breads 
down,  and  cover  thenn  with  flices,  the  fame  as  put  under 
them  ; cut  in  a carrot  or  two,  a turnip,  one  onion,  a 
head  'of  celery,  a blade  of  mace,  four  or  five  cloves, 
and  a little  whole  pepper.  Cover  them  clofe  down,  and 
let  them  fimmer  a little  over  a gentle  fire  till  the  breads 
are  a light  brown  ; then  put  in  fome  broth  or  water, 
cover  them  as  clofe  down  again  as  you  can  ; dew  them 
gently  two  or  three  hours  till  enough.  Then  take  fome 
parfiey,  an  onion  or  fhalot,  two  anchovies,  and  a few 
gerkins  or  capers ; chop  them  all  very  fine,  put  them 
into  a dew-pan  with  part  of  the  liquor  from  the  ducks, 
a little  browning,  and  the  juice  of  half  a lemon;  boil  it 
up,  and  cut  the  ends  of  the  bacon  even  with  the  breads 
of  your  ducks,  lay  them  on  your  difla,  pour  the  fauce 
hot  upon  them,  and  ferve  them  up. 

Ducks  a-la-mode. 

TAKE  a couple  •f  fine  ducks,  cut  them  into  quar- 
ters, and  fry  them  in  butter  till  they  are  a light  brown. 
Then  pour  out  all  the  fat,  dud  a little  flour  over  them, 
and  put  in  half  a pint  of  good  gravy,  a quarter  of  a pint 
of  red  wine,  an  anchovy,  two  dialots,  and  a bundle  of 
fweet-herbs : cover  them  clofe,  and  let  them  dew  a 
quarter  of  an  hour.  Take  out  the  herbs,  Ikim  off  th« 
fat,  and  thicken  your  fauce  with  a bit  of  butter  rolled  in 
flour.  Put  your  ducks  into  the  difn,  drain  your  fauce 
over  them,  and  fend  them  to  table.  Garnidi  with  lemon 
or  barberries. 

Ducks  a-la-Francoife. 

PUT  two  dozen  of  roaded  chefnuts  peeled  into  a 
pint  of  rich  gravy,  with  a few  leaves  of  thyme,  two 
imall  onions,  a little  whole  pepper,  and  a bit  of  ginger. 
Take  a fine  tame  duck,  lard  it,  and  half  road  it,  then 
put  it  into  the  gravy,  let  it  dew  ten  minutes,  and  add  a 
quarter  of  a pint  of  red  wine.  When  the  duck  is  enough, 
take  it  out,  boil  up  the^ravy  to  a proper  thicknefs,  fkim 
it  very  clean  from  fat,  lay  the  duck  in  the  difh,  and 
pour  the  fauce  over  it.  Garnidi  with  lemon. 
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A Goofe  a-la-mode, 

PICK  a large  fine  goofe  clean,  fkin  and  bone  * It 
nicely,  and  take  off  the  fat.  Then  take  a dried  tongue, 
and  boil  and  peel  it.  Take  a fowl,  and  treat  it  in  the 
fame  manner  as  the  goofe ; feafon  it  with  pepper,  fair, 
and  beaten  mace,  and  roll  it  round  the  tongue.  Seafon 
the  goofe  in  the  fame  manner,  and  put  both  tongue  and 
fowl  into  the  goofe.  Put  it  into  a little  pot  that  will  juft 
hold  it,  with  two  quarts  of  beef  gravy,  a bundle  of 
fweet-herbs,  and  an  onion.  Put  fome  flices  of  ham,  or 
good  bacon,  between  the  fowl  and  goofe ; then  cover  it 
clofe,  and  flew  it  over  a fire  for  an  hour  very  flowly. 
Then  take  up  your  goofe,  and  fleim  off  all  the  fat ; ftrain 
it,  and  put  in  a glafs  of  red  wine,  two  fpoonsful  of 
catchup,  a veal  fweet-bread  cut  fmall,  fome  truffles, 
mufhrooms,  and  morels,  a piece  of  butter  rolled  in 
flour,  and,  if  wanted,  fome  pepper  and  fait.  Put  the 
goofe  in  again,  cover  it  clofe,  and  let  it  ftew  half  an 
hour  longer.  Then  take  it  up,  pour  the  ragoo  over  it 
and  garnifh  with  lemon.  You  muft  remember  to  fave 
the  bones  of  the  goofe  and  fowl,  and  put  them  into  the 
gravy  when  it  is  firft  fet  on.  It  will  be  an  improvement 
if  you  roll  fome  beef  marrow  between  the  tongue  and 
the  fowl,  and  between  the  fowl  and  the  goofe,  as  it  will 
make  them  mellow,  and  eat  the  finer. 

A Goofe  marinaded. 

BONE  your  goofe,  and  ftuft'  it  with  forcemeat  made 
thus : take  ten  or  twelve  fage  leaves,  two  large  onions, 
and  two  or  three  large  lharp  apples ; chop  them  very 
fine,  and  mix  with  them  the  crumb  of  a penny  loaf, 
four  ounces  of  beef  marrow,  one  glafs  of  red  wine,  half 
a nutmeg  grated,  pepper,  fait,  and  a little  lemon-peel 
Ihrcd  fmall,  and  the  yolks  of  four  eggs.  When  you  have 

T 2 ftn^cd 

^ It  may  not  be  amifs  to  inform  the  cook,  that  the  Left 
method  of  boning  a goofe,  or  fowls  of  any  fort,  iv,  to  begin 
at  the  breaft,  and  take  out  all  the  bones  without  cutting  the 
back  •,  for  without  this  method,  when  it  is  fewed  up,  and  you 
come  to  ftew  it,  it  generally  burfts  in  tlic  back,  wmereby  the 
ftiapc  of  it  is  fpoiled. 
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fluffed  your  goofc  with  this,  few  it  up,  fiy  it  of  a light 
brown,  and  then  put  it  into  a deep  ftcw-pan,  with  two 
quarts  of ’good  gravy.  Cover  it  clofe,'  and  let  it  flew 
two  hoursi  then  take  it  out,  put  it  into  a difli,  and  keep 
it  wann.  Skim  the  fat  clean  off  from  the  gravy,  and 
put  into  it  a large  fpoonful  of  lemon-pickle,  one  of 
browning,  and  one  of  red  wine ; an  anchovy  fhred  fine, 
a little  beaten  mace,  with  pepper  and  fait  to  your  palate. 
Thicken  it  with  flour  and  butter,  difh  up  your  goofe, 
drain  the  gravy  over  it,  and  fend  it  to  table. 

Pigeons  Compote. 

TRUSS  fix  young  pigeons  in  the  fame  manner  as 
for  boiling,  and  make  a forcemeat  for  them  thus : 
Grate  the  crumb  of  half  a penny  loaf,  and  ferape  a quar- 
ter of  a pound  of  fat  bacon,  which  will  anfwer  the  purpofe 
better  than  fuet.  Chop  a little  parfley  and  thyme,  two 
flialots,  or  an  onion,  fome  lemon-peel,  and  a little  nut- 
meg  grated  j feafon  them  with  pepper  and  fait,  and 
mix  them  up  with  eggs.  Put  this  forcemeat  into  the 
craws  of  the  pigeons,  lard  them  down  the  bread,  and 
fry  them  brown.  Then  put  them  into  a dew-pan,  with 
fome  good  brown  gravy,  and  when  they  have  dewed 
three  quarters  of  an  hour,  thicken  it  with  a piece  of 
butter  rolled  in  fiour.  When  you  ferve  them  up,  drain 
your  gravy  over  them,  and  lay  forcemeat  balls  round 
them. 

^ Pigeons  tranfmogrijied. 

WHEN  you  have  feafoned  your  pigeons  properly 
with  pepper  and  fait,  take  a large  piece  of  butter,  make 
a puff-pade,  and  roll  each  pigeon  in  a piece  of  it.  Tie 
them:4n  a doth,  lo  that  the  pade  does  not  break,  and 
boil  them  in  a good  deal  of  water.  When  they  have 
boiled  an  hour  and  an  half,  untie  them,  but  with  parti- 
cular caution  that  they  do  not  break.  Pour  a,  little 
good  gravy  into  your  difh,  lay  the  pigeons  in  it,  and 
ferve  them  up.  They  will  eat  exceeding  nice,  and  yield 
a deal  of  lauce,  when  cut  up,  of  an  agreeable  relifh. 

' ;,,n,  ‘ J^rench  Pvpton  of  Pigeons. 

PUTifavory  forpmeat,  rolled  out  like  pade,  into 
a butter-difhi/--  Then  put  a layer  of  very  thin  flices  of 

bacon. 
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bacon,  fquab  pigeons,  fliced  fweetbread,  afparagus  tops, 
mufhrooms,  cocks-combs,  a palate  boiled  tender,  and 
cot  into  pieces,  and  the  yolks  of  tour  eggs  boiled  hard. 
Make  another  forcemeat  and  lay  it  over  the  whole 
like  a pie-cruft.  Then  bake  it,  and  when  it  is  enough, 
turn  it  into  a dilh,  and  pour  in  fome  good  ricli  gravy. 

Pigeons  a-la-braze. 

PICK,  draw,  and  trufs  fome  large  pigeons,  then  take 
a ftew-pan,  and  lay  at  the  bottom  fome  dices  of  bacon, 
veal,  and  onions  j feafon  the  pigeons  with  pepper,  fair, 
fome  fpice  beat  fine,  and  fweet-herbs.  Put  them  into 
the  ftew-pan,  and  lay  upon  them  fome  more  flices  of 
veal  and  bacon  ; let  them  ftew  very  gently  over  a ftove, 
and  coverthem  down  very  clofe.  When  they  are  ftewed, 
make  a ragoo  with  veal  fweetbreads,  truffles  morels, 
champignons  3 the  fweetbreads  muft  be  blanched,  and  put 
into  a ftew-pan,  with  a ladle  full  of  gravy,  a little  cullis, 
the  truffles,  morels,  &c.  Let  them  all  ftew  together 
with  the  pigeons.  When  they  are  enough,  put  them 
into  a difli,  and  pour  the  ragoo  over  them. 

Pigeons  au  Poife. 

CUT  off  the  feet  of  your  pigeons,  and  ftuff  them  with 
forcemeat  in  the  fhape  of  a pear ; roll  them  in  the  yolk 
of  an  egg,  and  then  in  crumbs  of  bread.  Put  them  into  a 
difh  well  buttered,  but  do  not  let  them  touch  each  other, 
and  fend  them  to  the  oven.  When  they  are  enough,' 
lay  them  in  a difli,  and  pour  in  good  gravy  thickened 
with  the  yolk  of  an  egg,  or  butter  rolled  in  flour;  but  do 
not  pour  your  gravy  over  the  pigeons.  Garnifli  with 
lemon. — This  is  a very  genteel  dilh,  and  may  be  im- 
proved by  the  following  variation:  Lay  one  pigeon  in 
the  middle,  the  reft  round,  and  ftewed  fpinach  between, 
with  poached  eggs  on  the  fpinach.  Garnifh  with  notched 
lemon  and  orange  cut  into  quarters,  and  have  melted 
butter  in  boats. 

Pigeons  a-la-dauh. 

PUT  a layer  of  bacon  in  a large  fauce-pan,  then  a 
layer  of  veal,  a layer  of  coarfe  beef,  and  another  little 
layer  of  veal,  about  a pound  of  beef,  and  a pound  of 
veal,  cut  very  thin ; a piece  of  carrot,  a bundle  of  fweet- 

herbs. 
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herbs,  an  onion,  fome  black  and  white  pepper,  a blade 
or  two  of  mace,  and  four  or  five  cloves.  Cover  the 
fauce-pan  clofe,  fet  it  over  a flow  fire,  and  draw  it  till, 
it  is  brown,  to  make  the  gravy  of  a fine  light  brown. 
Then  put  a quart  of  boiling  water,  and  let  it  (lew  till 
the  gravy  is  quite  rich  and  good.  Strain  it  off,  and  fl«iim 
off  all  the  fat.  In  the  mean  time,  fluff  the  bellies  of 
the  pigeons  with  force-meat,  made  thus:  Take  a pound 
of  veal,  and  a pound  of  beef  fuet,  and  beat  both  fine 
in  a mortar ; an  equal  quantity  of  crumbs  of  bread,  fome 
pepper,  fait,  nutmeg,  beaten  mace,  a little  lemon-peel 
cut  fmall,  fome  parfley  cut  fmall,  and  a very  little 
thyme  dripped.  Mix  all  together  with  the  yolks  of  two 
eggs,  fill  the  pigeons  with  this,  and  fiat  the  breads  down. 
Flour  them,  and  fry  them  in  frefh  butter  a little  brown. 
Then  pour  the  fat  clean  out  of  the  pan,  and  put  the 
gravy  to  the  pigeons.  Cover  them  clofe,  and  let  them 
flew  a quarter  of  an  hour,  or  till  they  are  quite  enough. 
Then  take  them  up,  lay  them  in  a tiifh,  and  pour  in 
your  fauce.  On  each  pigeon  lay  a bay  leaf,  and  on  each 
leaf  a dice  of  bacon.  Garnifli  with  a lemon  notched. 

Pigeons  Surtout. 

HAVING  forced  your  pigeons,  lay  a flice  of  bacon 
on  the  bread,  and  a flice  of  veal  beat  with  the  back  of  a 
knife,  and  feafoned  with  mace,  pepper  and  fait.  Tie  it  on 
with  a piece  of  thin  packthread,  and  two  or  three  fmall 
fkewers.  Put  them  on  a fine  bird-fpit,  road  them,  and 
bade  them  with  a piece  of  butter  ; then  rub  over  them 
the  yolk  of  an  egg,  on  which  drew  fome  cruds  of  bread, 
a little  nutmeg,  and  fweet-herbs.  When  they  are  done, 
lay  them  in  your  difh,  and  have  good  gravy  ready,  with 
truffles,  morels,  and  mufhrooms,  to  pour  into  your 
difh.  Garnifh  with  lemon. 

Pigeons  a-la-SovJJ'el. 

BONE  four  pigeons,  and  make  a forcemeat  as  for 
pigeons  compote.  Stuff  them,  and  put  theni^nto''a 
llew-pan  with  a pint.of  veal  gravy.  Stew  them  half  an 
hour  very  gently,  and  then  take  them  out.  In  the  mean 
time  make  a veal  forcemeat,  and  wrap  it  all  round  them. 
Rub  it  over  with  the  yolk  of  an  egg,  and  fry  them  of  a 
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nice  brown  in  good  dripping.  Take  the  gravy  they  were 
flewed  in,  flcim  off  the  fat,  thicken  with  a little  butter 
rolled  in  flour,  the  yolk  of  an  egg,  and  a gill  of  cream 
beat  up.  Seafon  it  with  pepper  and  fait,  mix  it  all  to- 
gether, and  keep  it  ftirring  one  way  till  it  is  fmoothi 
Strain  it  into  your  difli,  and  put  the  pigeons  on.  Gar- 
with  plenty  of  fried  parfley. 

Pigeons  in  a Hole. 

PICK,  draw,  and  wafh  four  young  pigeons,  flick 
their  legs  in  their  bellies  as  you  do  boiled  pigeons,  and 
feafon  them  with  pepper,  fair,  and  beaten  mace.  Put 
into  the  belly  of  each  pigeon  a lump  of  butter  the  fize 
of  a walnut.  Lay  your  pigeons  in  a pie-difh,  pour  over 
them  a batter  made  of  three  eggs,  two  fpoonsful  of  flour, 
and  half  a pint  of  good  milk.  Bake  them  in  a moderate 
oven,  and  ferve  them  to  table  in  the  fame  difh. 

Jugged  Pigeons. 

PLUCK  and  draw  fix  pigeons,  walk  them  clean,  and 
dry  them  with  a cloth  j feafon  them  with  beaten  mace, 
white  pepper,  and  fait.  Put  them  into  a jug  with  half 
a pound  of  butter  upon  them.  Stop  up  the  jug  clofe 
with  a cloth,  that  no  fleam  can  get  out ; then  let  it  in  a 
kettle  of  boiling  water,  and  let  it  boil  an  hour  and  a half. 
Then  take  oueyour  pigeons,  put  the  gravy  that  is  come 
from  them  into  a pan,  and  add  to  it  a fpoonful  of  wine, 
one  of  catchup,  a flice  of  lemon,  half  an  anchovy 
chopped,  and  a bundle  of  fweet-herbs.  Boil  it  a little, 
and  then  thicken  it  with  a piece  of  butter  rolled  in  flour; 
lav  your  pigeons  in  the  dilh,  and  ftrain  your  gravy  over 
them.  Garnifh  with  parfley  and  red  cabbage. — This 
makes  a very  pretty  fide  or  corner-difh. 

Partridges  a-la-braze. 

TAKE  two  brace  of  partridges,  and  trufs  the  legs 
into  the  bodies ; lard  them,  and  feafon  with  beaten  mace, 
pepper,  and  fait.  Take  a flew-pan,  lay  flices  of  bacon 
at  the  bottom,  then  flices  of  beef,  and  then  flices  of  veal, 
all  cut  thin,  a piece  of  carrot,  an  onion  cut  fmall,  a 
ljundle  of  fweet-herbs,  and  fome  whole  pepper.  Putin 
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the  partridges  with  their  breads  downwards,  lay  fomc 
thin  flices  of  beef  and  veal  over  them,  and  fome  parfley 
fhred  fine.  Cover  them,  and  let  them  ftew  eight  or  ten 
minutes  over  a flow  fire ; then  give  your  pan  a (hake, 
and  pour  in  a pint  of  boiling  water.  Cover  it  clofe,  and 
let'it  ftew  half  an  hour  over  a little  quicker  fire ; then 
take  out  your  birds,  keep  them  hot,  pour  into  the  pan 
a pint  of  thin  gravy,  let  them  boil  till  there  is  about  half 
a pint,  then  drain  it  off,  and  fkim  off  all  the  fat.  In  the 
mean  time  have  a veal  fweetbrad  cut  fmall,  truffles  and 
morels,  cbcks-combs,  and  fowls  livers  dewed  in  a pint 
of  good  gravy  half  an  hour,  fome  artichoke-bottoms  and 
afparagus-tops,  both  blanched  in  warm  water,  and  a 
few  mufhrooms.  Then  add  the  other  gravy  to  this,  and 
put  in  your  partridges  to  heat.  If  it  is  noc  thick  enough, 
put  in  a piece  of  butter  rolled  in  flour.  When  thoroughly 
hot,  put  your  patridges  into  the  difli,  pour  the  faucc 
over  them,  and  ferve  them  to  table. 

Pheafants  a-la-hraze, 

COVER  the  bottom  of  your  dew-pan  with  a layer  of 
beef,  a layer  veal,  a little  piece  of  bacon,  a pkee  of 
carrot,  an  onion  duck  with  cloves,  a blade  or  two  of 
mace,  a fpoonful  of  pepper,  black  and  white,  and  a 
bundle  of  fweet-herbs.  Having  done  this,  put  in  your 
pheafant,  and  cover  it  with  a layer  of  beef  and  a layer  of 
veal.  Set  it  on  the  fire  for  five  or  fix  minutes,  and  then 
pour  in  two  quarts  of  boiling  gravy.  Cover  it  dole,  and 
let  it  ftew  very  gently  an  hour  and  a half.  Then  take 
up  your  pheafant,  and  keep  it  hot  j let  the  gravy  boil  till 
it  is  reduced  to  about  a pint,  then  drain  it  off,  and  put  it 
in  again.  Put  in  a veal  fweetbread  that  has  been  dewed 
with  the  pheafant,  fome  truffles  and  morels,  livers  of 
fowls,  artichoke  bottoms,  and  (if  you  have  them) 
afparagus-tops.  Let  thefe  fimmer  in  the  gravy  about 
five  or  fix  minutes,  and  then  add  tw'O  fpoonful  of 
catchup,  two  of  red  wine,  a fpoonful  of  browning,  and  a 
little  piece  of  butter  rolled  in  flour.  Shake  all  together, 
then  put  in  your  pheafant,  with  a few  mufhrooms,  and 
let  them  ftew  about  five  or  fix  minutes  more.  Then 

take 
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take  up  your  pheafanc,  pour  the  ragoo  over  it,  and  lay 
forcemeat-balls  round.  Garnifli  with  lemon. 

Snipes^  or  Woodcocks,  in  Jiiriout, 

TAKE  fome  forcemeat  made  of  veal,  as  much  beef- 
fuet  chopped  and  beat  in  a mortar,  with  an  equal  quantity 
of  crumbs  of  bread  j mix  in  a little  beaten  mace,  pepper 
and  fait,  fome  parfley,  a few  fweet-herbs,  and  the  yolk  of 
an  egg.  Lay  fome  of  this  meat  round  the  dilh,  and 
then  put  in  the  fnipes,  being  firft  drawn  and  half-roafted. 
Take  care  of  the  trail,  chop  it,  and  fcatter  it  all  over  the 
difli.  Take  fome  good  gravy,  according  to  the  bignefs 
of  your  furtout,  fome  truffles  and  morels,  a few  mufh- 
rooms,  a fweetbread  cut  into  pieces,  and  artichoke 
bottoms  cut  fmall..  Let  all  ftew  together,  fhake  them, 
and  take  the  yolks  of  two  or  three  eggs,  beat  them  up 
with  a fpoonful  or  two  of  white  wine,  and  ftir  all  toge- 
ther one  way.  When  it  is  thick,  take  it  off,  let  it  cool, 
and  pour  it  into  the  furtout.  Put  in  the  yolks  of  a few 
hard  eggs  here  and  there,  feafon  with  beaten  mace,  pep- 
per and  fait,  to  your  tafte  ; cover  it  with  the  forcemeat 
all  over,  then  rub  on  the  yolks  of  eggs  to  colour  it, 
and  fend  it  to  the  oven.  Half  an  hour  whll  do  it  fuf- 
liciently. 

Snipes  with  Purjlain  Leaves. 

DRAW  your  fnipes,  and  make  a forcemeat  for  the 
infide,  but  preferve  your  ropes  for  your  fauce ; fpit  them 
acrofs  upon  a lark-fpit,  covered  with  bacon  and  paper, 
and  roaft  them  gently.  For  fauce,  you  muft  take  fome 
prime  thick  leaves  of  purflain,  blanch  them  well  in  water, 
put  them  into  a ladle  of  cullis  and  gravy,  a bit  of  flialot, 
pepper,  fait,  nutmeg,  and  parfley,  and  ftew  all  together 
for  half  an  hour  gently.  Have  the  ropes  ready  blanched 
and  put  in.  Diffl  up  your  fnipes  upon  thin  flices  of 
bread  fried,  fqueeze  the  juice  of  an  orange  into  yowr 
fauce,  and  ferve  them  up. 

Larks  a-la-Francoife. 

TRUSS  your  larks  with  the  legs  acrofs,  and  put  a 
fage-leaf  over  their  breafts.  Put  them  on  a long  thin 
fleewer  j and  between  every  lark  put  a bit  of  thin  bacon. 
IV.  U Then 
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Then  tie  the  flcewer  to  a fpit,  and  roaft  them  before  a 
clear  brills  fire  ; bade  them  with  butter,  and  drew  over 
them  fome  crumbs  of  bread  mixed  with  flour.  Fry 
dome  crumbs  of  bread  of  a fine  brown  in  butter.  Lay 
the  larks  round  the  didi,  and  the  bread-crumbs  in,  the 
middle. 

Florencline  Hares. 

LET  your  hare  be  a full-grown  one,  and  let  it  hang 
up  four  or  five  days  before  you  cafe  it.  Leave  on  the 
cars,  but  take  out  all  the  bones,  except  thofe  of  the  head, 
which  mud  be  left  entire.  Lay  your  hare  on  the  table, 
and  put  into  it  the  following  forcemeat : I’ake  the  crumb 
of  a penny  loaf,  the  liver  Hired  fine,  half  a pound  of  fat 
bacon  feraped,  a glafs  of  red  wine,  an  anchovy,  two 
eggs,  a little  winter  favory,  fome  fvveet  marjoram,  thyme, 
and  a little  pepper,  fair,  and  nutmeg.  Flaviiig  put  this 
into  the  belly,  roll  it  up  to  the  head,  and  faden  it  with 
packthread,  as  you  would  a collar  of  veal.  Wrap  it  in 
a cloth,  and  boil  it  an  hour  and  a half,  in  a faucepan 
covered,  with  two  quarts  of  water.  As  foon  as  the 
liquor  is  reduced  to  about  a quart,  put  in  a pint  of  red 
wine,  a fpoonful  of  lemon-pickle,  one  of  catchup,  and 
the  fame  of  browning.  Then  dew  it  till  it  is  reduced 
to  a pint,  and  thicken  it  with  butter  rolled  in  flour.  Lay 
round  your  hare  a few  morels,  and  four  flices  of  force- 
meat boiled  in  a caul  of  a leg  of  veal.  When  you  difh 
it  up,  draw  the  jaw-bones,  and  dick  them  in  the  fockets 
of  the  eyes.  Let  the  ears  lie  back  on  the  roll,  and  dick 
a fprig  of  myrtle  in  the  mouth.  Strain  your  fauce  over 
it,  and  garnifli  with  barberries  and  parfley. 

Florendine  Rabbits. 

SKIN  three  young  rabbits,  but  leave  on  the  ears, 
and  wadi  and  dry  them  with  a cloth.  Take  out  the 
bones  as  carefully  as  you  can,  but  leave  the  head  whole, 
and  proceed  in  the  fame  manner  as  before  diredted  for  the 
hare.  Have  ready  a white  fauce  made  of  veal  gravy, 
a little  anchavy,  and  the  juice  of  half  a lemon,  or  a tea- 
fpoonful  of  lemon-pickle.  Strain  it,  and  then  put  in  a 
quarter  of  a pound  of  butter  roiled  in  flour,  fo  as  to 

make 
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nrtake  the  fauce  pretty  thick.  Beat  up  the  yolk  of  an 
egg,  put  to  it  lonie  thick  cream,  nutmeg,  and  fait,  and 
mix  it  with  the  gravy.  Let  it  fimmer  a little  over  the 
fire,  but  not  boil,  then  pour  it  over  your  rabbits,  and 
Icrve  them  up.  Garnifh  with  lemon  and  barberries. 

Jugged  Hare, 

CUT  your  hare  into  fmall  pieces,  and  lard  them  here 
and  there  with  little  flips  of  bacon,  feafon  them  with 
pepper  and  fait,  and  put  them  into  an  earthen  jug,  with 
a blace  or  two  of  mace,  an  onion  ftuck  with  cloves,  and 
a bunch  of  fweet-herbs.  Cover  the  jug  clofe,  that  no- 
thing may  get  in  j fet  it  in  a pot  of  boiling  water,  and  three 
hours  will  do  if.  Then  turn  it  into  the  difh,  take  out  the 
onion  and  fweet-herbs,  and  fend  it  hot  to  table. 

Rabbits  farprijcd. 

TAKE  two  young  rabbits,  flcewer  them,  and  put 
the  fame  kind  of  pudding  into  them  as  for  roafted  rabbits. 
When  they  are  roafted,  takeoff  the  meat  clean  from  the 
bones;  but  leave  the  bones  whole.  Chop  the  meat  very ; 
fine,  with  a little  fhred  parfley,  fome  lemon  peel,  an 
ounce  of  beef  marrow,  a fpoonful  of  cream,  and  a little 
fait.  Beat  up  the  yolks  of  two  eggs  boiled  hard,  and  a 
fmall  piece  of  butter,  in  a marble  mortar ; then  mix  all 
together,  and  put  it  into  a flew-pan.  Having  flewed  it 
five  minutes,  lay  it  on  the  rabbits,  where  you  took  the 
meat  off,  and  put  it  clofe  down  with  your  hand,  to  make 
them  appear  like  whole  rabbits.  Then  with  a falaman- 
der  brown  them  all  over.  Pour  a good  brown,  gravy, 
made  as  thick  as  cream,  into  the  difli.  and  ftitk  a bunch 
of  myrtle  in  their  mouths.  Send  them  up  to  table,  with 
their  livers  boiled  and  frothed. 

Rabbits  en  Cajjerole. 

CUT  your  rabbits  into  quarters,  and  tlien  lard  them 
or  not,  juft  as  you  pleafe.  Shake  fome  flour  over  them, 
and  fry  them  in  lard  or  butter.  Then  put  them  into  an 
earthen  pipkin,  with  a quart  of  good  broth,  a glafs  of 
white  wine,  a little  pepper  and  fait,  a bunch  of  fweet- 
herbs,  and  a frnall  piece  of  butter  roiled  in  flour.  Cover 

U 2 them 


156  MADE  DISHES. 

them  dofc,  and  let  them,  (lew  half  an  hour;  then  difh, 
them  up,  and  pour  the  fauce  over  them.  Garnifh  with 
Seville  oranges  cut  into  thin  flices,  and  notched. 

Maccaroni, 

BROIL  four  ounces  of  maccaroni  till  it  is  quite  tenders 
then  lay  it  on  a fieve  to  drain,  and  put  it  into  a ftew-pan, 
with  about  a gill  of  cream,  and  a piece  of  butter  rolled  in 
flour.  Boil  it  five  minutes,  pour  it  on  a plate.  Lay 
Parmafan  cheefe  toafted  all  over  it,  and  fend  it  up  in  a 
water-plate. 

\ 

'Amulets. 

TAKE  fix  eggs,  beat  them  up  as  fine  as  you  can> 
ftrain  them  through  a hair  fieve,  and  put  them  into  a 
frying-pan,  in  which  muft  be  a quarter  of  a pound  of  hoc 
butter.  Throw  in  a little  ham  fcraped  fine,  with  flared 
parfley;  and  feafon  them  with  pepper,  fait  and  nutmeg. 
Fry  it  brown  on  the  under  fide,  and  lay  it  on  your  dilh, 
but  do  not  turn  it.  Hold  a hot  falamander  over  it  for 
half  a minute,  to  take  off  the  raw  look  of  the  eggs.  Stick 
curled  parfley  in  it,  and  ferve  it  up. 

Amulet  of  AJparagus. 

BEAT  up  fix  eggs  with  cream,  boil  fome  of  the 
largefl:  and  fineft  afparagus,  and,  when  boiled,  cut  off  all 
the  green  in  fmall  pieces.  Mix  them  with  the  eggs,  and 
put  in  fome  pepper  and  fait.  Make  a flice  of  butter  hot 
in  the  pan,  put  them  in,  and  ferve  them  up  on  buttered 
toaft. 

Oyjler  Loaves. 

MAKE  a hole  in  the  top  of  fome  little  round  loaves, 
and  take  out  all  the  crumb.  Put  fome  oyflers  into  a 
flew-pan,  with  the  oyfter  liquor,  and  the  crumbs  that 
were  taken  out  of  the  loaves,  and  a large  piece  of  butter, 
flew  them  together  five  or  fix  minutes,  then  put  in  a 
fpoonful  of  good  cream,  and  fill  your  loaves.  Lay  a 
bit  of  cruft  carefully  on  the  top  of  each,  and  put  them  ii> 
the  oven  to  crifp.  . , 

Mujliroom  Loaves. 

TAKE  fome  fmall  buttons,  and  wafli  them  as  for 
pickling.  Boil  them  a few  minutes  in  a liitle  water,  and 

put 
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put  to  them  two  large  fpoonfuls  of  cream,  with  a bit  of 
buster  rolled  in  flour,  and  a little  fak  and  pepper.  Boil 
thefe  up,  then  fill  your  loaves,  and  do  them  in  the  fame 
manner  as  directed  in  the  preceding  article. 

Eggs  and  Brocoli. 

Boil  your  brocoli  tender,  cbferving  to  fave  a large 
bunch  for  the  middle,  and  fix  or  eight  little  thick  fprigs 
to  kick  round.  Toaft  a bit  of  bread  as  large  as  you 
would  have  it  for  your  dilh  or  butter  plate.  Butter  fome 
eggs  thus : — Take  fix  eggs,  or  as  many  as  you  have  oc- 
cdfion  for,  beat  them  well,  put  them  into  a fauce-pan, 
with  a good  piece  of  butter  and  a little  fait ; keep  beat- 
ing them  with  a fpoon  till  they  are  thick  enough,  and 
then  pour  them  on  the  toaft.  Set  the  largeft:  bunch  of 
brocoli  in  the  middle,  and  the  other  little  pieces  round 
and  about.  Garnifti  the  difli  with  little  fprigs  of  hro- 
coli.  This  is  a pretty  fide  dilli,  or  corner  pl:U>,. 

Spinach  and  Eggs, 

PICK  and  wafh  your  fpinach  very  clean  in  feveral 
waters,  then  put  it  into  a faucepan  with  a little  fait ; 
cover  it  clofe,  and  fhake  the  pan  often.  When  it  is  juft 
tender,  and  whilft  it  is  green,  throw  it  into  a fieve  to 
drain,  and  then  lay  it  in  your  difh.  Have  ready  a ftew- 
pan  of  water  boiling,  and  break  as  many  eggs  into  cups 
as  you  would  poach.  When  the  water  boils,  put  in  the 
eggs,  have  an  egg-flice  ready  to  take  them  out  with,  lay 
them  on  the  fpinach,  and  ferve  them  up  with  melted  but- 
ler in  a cup.  Garnifti  with  orange  cut  into  quarters. 


CHAP.  XIII. 

VEGETABLES  and  ROOTS. 

IN  drefling  thefe  articles,  the  greateft  attention  muft: 

be  paid  to  cleanlinels.  I'hey  are,  particularly  at 
fume  times  of  the  year,  fubjcft  to  duft,  dirt,  and  infects, 
fo  that  if  they  are  not  properly  cleanfed,  they  will  be 
unfatisfadtory  to  thofe  for  whom  they  are  provided,  and 

diire- 
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difrcputable  to  the  cook.  To  avoid  this,  be  careful 
firft  to  pick  off  all  the  outfide  leaves,  then  wafli  them 
well  in  feveral  waters,  and  let  them  lay  fome  time  in  a 
pan  of  clean  water  before  you  drefs  them.  Be  fure  your 
iaucepan  is  thoroughly  clean,  and  boil  them  by  them- 
felves  in  plenty  of  water.  They  fhould  always  be 
brought  crifp  to  table,  which  will  be  effedted  by  being 
careful  not  to  boil  them  too  much. — Such  are  the  general 
obfervations  neceflary  to  be  attended  to  in  dreffing  of 
Vegetables  and  Roots.  We  lhall  now  proceed  to  parti- 
culars, beginning  with 

Afparagiis, 

SCRAPE  all  the  ftalks  very  carefully  till  they  look 
white,  then  cut  them  all  even  alike,  and  throw  them 
into  a pan  of  clean  water,  and  have  ready  a ftew-pan 
with  • ’ oiling.  Put  fome  fait  in,  and  tie  the 
afpai.i  . httle  bunches,  put  them  in,  and  when  they 
area  ^ icler,  take  them  up.  If  you  boil  them  too 
much,  cat;  will  lofe  both  their  colour  and  tafte.  Cut 
the  round  off  a fmall  loaf,  about  half  an  inch  thick,’ 
and  toaft  it  brown  on  both  fides : then  dip  it  into  the 
liquor  the  afparagus  was  boiled  in,  and  lay  it  in  your 
difh.  Pour  a little  melted  butter  over  your  toaft,  then 
lay  your  afparagus  on  the  toaft  all  round  your  difli,  with 
the  heads  inwards,  and  fend  it  to  table,  with  melted  butter 
in  a bafon.  Some  pour  melted  butter  over  them ; but 
this  is  injudicious,  as  it  makes  the  handling  them  very 
difagreeable. 

Artichokes. 

TWIST  off  the  ftalks,  then  put  them  into  cold 
water,  and  wafh  them  well.'  When  the  water  boils, 
put  them  in  with  the  tops  downwards,  that  all  the  duft 
and  fand  may  boil  out.  About  an  hour  and  a half,  or 
two  hours,  v/ill  do  them.  Serve  them  up  with  melted 
butter  in  cups. 

Brocoli. 

CAREFULLY  ftrip  off  all  the  little  branches  till 
you  come  to  the  top  ©ne,  and  then  with  a knife  peel  off 
the  hard  outfide  flein  that  is  on  the  ftalks  and  little 
branches,  and  throw  them  into  water.  Have  ready  a 
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ftew-paij  of  water,  throw  in  a little  fait,  and  when  it 
boils,  put  in  your  brocoli.  When  the  ftalks  are  tender 
it  is  enough.  Put  in  a piece  of  toafted  bread,  foaked 
in  the  water  the  brocoli  was  boiled  it,  at  the  bottom  of 
your  difh,  and  put  your  brocoli  on  the  top  of  it,  as  you 
do  afparagus.  Send  them  up  to  table  laid  in  bunches, 
with  butter  in  a boat. 

Caulijloioers. 

TAKE  off  all  the  green  parr,  then  cut  the  flower 
into  four  parts,  and  lay  them  in  water  for  an  hour.  Then 
have  fome  milk  and  water  boiling,  put  in  the  cauli- 
flowers, and  be  fure  to  flcim  the  faucepan  well.  When  , 
the  ftalks  feel  tender,  take  up  the  flowers  carefully,  and 
put  them  in  a cullender  to  drain.  Therr  put  a fpoonful 
of  water  into  a clean  ftewpan,  with  a little  duft  of 
flower,  about  a quarter  of  a pound  of  butter,  a.  little 
pepper  and  fait,  and  fhake  it  round  till  the  butter  is 
melted,  and  the  whole  well  mixed  together.  Then  take 
half  the  cauliflower,  and  cut  it  as  you  would  for  pick- 
ling. I>ay  it  into  the  ftew  pan,  turn  it,  and  fliake  the 
pan  round  for  about  ten  minutes,  which  will  be  a fuflicient 
time  to  do  it  properly.  Lay  the  ftewed  in  the  middle 
of  your  plate,  the  boiled  round  it,  and  pour  over  it  the 
butter  in  which  the  one  half  was  ftewed. — This  is  a deli- 
cate mode  of  dreffing  cauliflowers;  but  the  ufual  way  is 
as  follows  ; Cut  the  ftalks  off,  leave  a little  green  on, 
and  boil  them  in  fpring  water  and  lak  for  about  fifteen 
minutes.  "1  hen  take  them  our,  drain  them,  and  fend 
them  whole  to  table,  with  melted  butter  in  a fauce-boat. 

Green  Peas. 

LET  your  peas  be  fhelled  as  fliort  a time  as  you  can 
before  they  are  dreffcd,  as  otherwife  they  will  lofe^a 
great  part  of  their  fweetnefs.  Put  them  into  boiling 
water,  with  a little  fait  and  a lump  of  loaf  fugar,  and 
when  they  begin  to  dent  in  the  middle,  they  are  enough. 
Put  them  into  a fieve,  drain  the  water  clear  from  them, 
and  pour  them  into  your  dilh.  Put  in  them  a good 
lump  of  butter,  and  ftir  them  about  with  a fpoon  till 
it  is  thoroughly  melted.  Mix  with  them  likewiie  a little 
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pepper  and  fait.  Boil  a fmall  bunch  of  mint  by  itfelf, 
chop  it  fine,  and  lay  it  in  lumps  round  the  edge  of  your 
difli.  Melted  butter  is  fomecimes  preferred  to  mixing 
it  with  the  peas. 

Windjor  Beans. 

THESE  mufl  be  boiled  in  plenty  of  water,  with  a 
good  quantity  of  fait  in  it,  and  when  they  feel  tender, 
are  enough.  Boil  and  chop  fome  parfiey,  put  it  into 
good  melted  butter,  and  fcrve  them  up  with  boiled  bacon 
and  the  butter  and  parfiey  in  a boat.  Remember  never 
to  boil  them  with  bacon,  as  that  will  greatly  difcolour 
them. 

Kidney  Beam. 

FIRST  carefully  firing  them,  then  fit  them  down 
the  middle,  and  cut  them  acrofs.  Put  them  into  fait 
and  water,  and  wiien  the  water  boils  in  your  faucepan, 
put  them  in  with  a little  fait.  They  will  be  foon  done, 
which  may  be  known  by  their  feeling  tender.  Drain  the 
water  clear  from  them,  lay  them  in  a plate,  and  fend 
them  up  with  butter  in  a fauce-boat. 

Spinach. 

BE  careful  to  pick, it  exceeding  clean,  then  wafh  it  in 
five  or  fix  waters,  put  it  into  a faucepan  that  will  juft 
hold  it,  without  water,  throw  a little  fait  over  it,  and 
cover  it  clofe.  Put  your  faucepan  on  a clear  quick  fire, 
and  when  you  find  the  fpinach  fhrunk  and  fallen  to  the 
bottom,  and  the  liquor  that  comes  out  boils  up,  it  is 
done.  Then  put  it  into  a clean  fieve  to  drain,  and  juft 
give  it  a gentle  fqueeze.  Lay  it  on  a plate,  and  lend  it 
to  table,  with  melted  butter  in  a boat. 

Cabbages. 

AFTER  you  have  taken  off  the  outer  leaves,  and 
well  waflied  them,  quarter  them,  and  boil  them  in 
plenty  of  water,  with  a handful  of  fait.  When  they  are 
tender,  drain  them  on  a fieve,  but  do  not  prefs  them.— 
Savoys  and  greens  mull:  be  boiled  in  the  fame  manner, 
but  always  by  themfelves,  by  which  means  they  will  eat 
crifp,  and  be  of  a good  colour. 
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Turnips.  • 

THESE  may  be  boiled  in  the  fame  pot  with  your 
meat,  and,  indeed,  will  eat  beE  if  fo  done.  When  they 
are  enough,  take  them  our,  put  them  into  a pan,  madi 
them  with  butter,  and  a little  fait,  and  in  that  ftate  fend 
them  to  table. 

Another  method  of  boiling  turnipsi  is  thus : W^hen 
you  have  pared  them,  cut  them  into  little  fquare  pieces, 
then  put  them  into  a faucepan,  and  juft  cover  them  with 
water.  As  foon  as  they  are  enough,  take  them  off.  the 
fire,  and  put  them  into  a fieve  to  drain.  Then  put  them 
into  a faucepan  with  a good  piece  of  butter,  ftir  them 
over  the  fire  a few  minutes,  put  them  info  your  dilli,  and 
ferve  them  up. 

Carrots. 

SCRAPE  your  carrots  very  clean,  put  them  into  the 
pot,  and  when  they  are  enough,  take  them  out,  and  rub 
them  in  a clean  cloth.  Then  ftice  them  into  a plate,  and 
pour  fomc  melted  butter  over  diem.  If  they  are  young, 
half  an  hour  will  fufficiently  boil  them. 

Parfnips. 

THESE  muft  be  boiled  in  plenty  of  water,  and  when 
they  are  foft,  which  you  may  know  by  running  a fork, 
into  them,  take  them  up.  Scrape  them  all  fine  with  a 
knife,  throw  away  all  the  fticky  part,  and  fend  them  to 
table,  with  melted  butter  in  a fauce-boat. 

Potatoes. 

THESE  muft  be  boiled  in  fo  fmall  a quantity  of 
water  as  will  be  juft  fufficient  to  keep  the  faucepan  from 
burning.  Keep  them  clofe  covered,  and  as  foon  as  the 
fkins  begin  to  crack,  they  are  enough.  Having  drained 
out  ail  the  water,  let  them  remain  in  the  faucepan 
covered  for  two  or  three  minutes ; then  peel  them,  lay 
them  in  a plate,  and  pour  fomt  melted  butter  over  them  : 
Or,  when  you  have  peeled  them,  you  may  do  thu§  : Lay 
them  on  a gridiron  till  they  are  of  a fine  brown,  and  then 
fend  them  to  table. 
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Potatoes  Jcollopped. 

HAVING  boiled  your  potatoes,  beat  them  fine  in  a 
bowl,  with  fome  cream,  a large  piece  of  butter,  and  a 
little  fait.  Put  them  into  fcollop-fhells,  make  them 
fmooth  on  the  top,  fcore  them  with  a knife,  and  lay  thin 
flices  of  butter  on  the  tops  of  them.  Then  put  them 
into  a Dutch  oven  to  brown  before  the  fire. — This  m.akes 
a pretty  difli  for  a light  fupper. 


CHAP.  XIV. 

PUDDINGS. 

IN  this  degree  of  cookery  fome  previous  and  general 
obfervations  are  necefiary  j the  moft  material  of  which 
are,  firft,  that  your  cloth  be  thoroughly  clean,  and  be- 
fore you  put  your  pudding  into  it,  dip  it  into  boiling 
water,  ftrew  fome  flour  over  it,  and  then  give  it  a ftiake. 
If  it  is  a bread  pudding,  tie  it  loofe,  but  if  a batter  pud- 
ding, clofe  ; and  never  put  your  pudding  in  till  the  water 
boils.  All  bread  and  cuftard  puddings  that  are  baked 
require  time  and  a moderate  oven  ; but  batter  and  rice 
puddings  a quick  oven.  Before  you  put  your  pudding 
into  the  difli  for  baking,  be  jzareful  always  to  moiften  the 
bottom  and  fides  with  butter.  ' ' 

SECT.  I. 

BOILED  PUDDINGS. 

Bread  Pudding. 

TAKE  the  ^rrumb  of  a penny  loaf,  cut  it  into  very 
thin  flices,  put  it  into  a quart  of  milk,  and  fet  it  over 
a chaffing-difh  of  coals  ’till  the  bread  has  foaked  up  all 
the  milk.  Then  put  in  a piece  of  butter,  ftir  it  round, 
and  let  it  ftand  till  it  is  cold  or  you  may  boil  your  milk, 
and  pour  it  over  the  bread,  and  cover  it  up  clofe,  which 
will  equally  anfwer  the  fame  purpofe.  Then  take  the 
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yolks  of  fix  eggs,  the  whites  of  three,  and  beat  them  up 
with  a little  role-water  and  nutmeg,  and  a little  fait  and 
fugar.  Mix  all  well  together,  put  it  into  your  cloth,  tie 
it  loofe  to  give  it  room  to  fwell,  and  boil  it  an  hour. 
When  done,  put  it  into  your  dilh,  pour  melted  butter 
over  it,  and  ferve  it  to  table. 

Another,  but  more  expenfive,  way  of  making  a bread- 
pudding is  this  : Cut  thin  all  the  crumb  of  a ftale  penny 
loaf,  and  put  it  into  a quart  of  cream,  fet  it  over  a flow 
fire,  ’till  it  is  fcalding  hot,  and  then  let  it  Hand  ’till  it  is 
cold.  Beat  up  the  bread  and  the  cream  well  together, 
and  grate  in  fome  nutmeg.  Take  twelve  bitter  almonds ; 
boil  them  in  two  fpoonsful  of  water,  pour  the  water  to 
the  cream,  ftir  it  in  with  a little  fait,  and  fweeten  it  to  your 
tafte.  Blanch  the  almonds  in  a mortar,  with  two  fpoons- 
ful of  rofe  or  orange  flower  water,  ’till  they  are  a fine 
pafte.  Then  mix  them  by  degrees  with  the  cream. 
Take  the  yolks  of  eight  eggs,  and  the  whites  of  four, 
beat  them  up  well,  put  them  into  the  cream  likewife,  and 
mix  the  whole  weli  together.  Dip  your  cloth  into  warm 
water,  and  flour  k well,  before  you  put  in  the  pudding ; 
tie  it  loofe,  and  let  boil  an  hour.  Take  care  the  water 
boils  when  you  put  it  in,  and  that  it  keeps  fo  all  the  time. 
When  it  is  enough,  turn  it  into  your  difh.  Melt  fome 
butter,  and  put  in  it  two  or  three  fpoonsful  of  white  wine 
or  fack  j give  it  a boil,  and  pour  it  over  your  pudding. 
Then  flrew  a good  deal  of  fine  fugar  over  your  pudding 
and  difh,  and  fend  it  hot  to  table.  Inflead  of  a cloth, 
you  may  boil  it  in  a bowl  or  bafon,  which  is  indeed 
the  better  way  of  the  two.  In  this  cafe,  when  it  is 
enough,  take  it  up  in  the  bafon,  and  let  it  ftand  a minute 
or  two  to  cool } then  untie  the  firing,  wrap  the  cloth, 
round  the  bafon,  lay  you  difh  over  it,  and  turn  the  pud- 
ding out : then  take  off  the  bafon  and  cloth  with  great 
care,  otherwife  a light  pudding  will  be  fubjed  to  break 
in  turning  out. 

Batter  Budding, 

TAKE  a quart  of  milk,  beat  up  the  yolks  of  fix  eggs, 
and  the  whites  of  three,  and  mix  them  with  a quarter  of 
a pint  of  milk.  Then  take  fix  fpoonfuls  of  flour,  a tea 

X a fpoonful 
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fpoonful  of  fait,  an(^  one  of  ginger. . Put  to  thefe  the  re- 
mainder of  the  milk,  mix  all  well  together,  put  it  into 
your  cloth,  and  boil  it  an  hour  and  a quarter.  Pour 
m.elted  butter  over  it  when  you  ferve  it  up. 

A batter  pudding  may  be  made  without  e^gs,  in  which 
cafe  proceed  thtis:  "Take  a quart  of  milk,  mix  fix  fpoons- 
ful  of  flour  with  a little  of  the  milk  firfl:,  a tea-fpoonful 
of  fait,  two  of  beaten  ginger,  and  two  of  the  timflure  of 
faffron.  Then  mix  all  together,  and  boil  it  an  hour. 

Cujlard  Pudding. 

PUT  a piece  of  cinnamon  into  a pint  of  thick  cream, 
boil  it,  and  add  a quarter  of  a pound  of  fugar.  When 
cold,  put  in  the  yolks  of  five  eggs  well  beaten  : ftir  this 
over  the  fire  till  it  is  pretty  thick,  but  be  careful  it  does 
not  boil.  When  quite  cold,  butter  a cloth  well,  duft  it 
with  flour,  tie  the  cuftard-  in  it  very  clofe,  and  boil  it 
three  quarters  of  an  hour.  When  you  take  it  up,  put  it 
into  a bafon  to  cool  a little;  untie  the  cloth,  lay  the  difli 
on  the  bafon,  and,  and  turn  it  carefully  our.  Grate  over 
it  a little  fugar,  and  ferve  it  up  with  melted  butter  and 
a little  wine  in  a boat. 

Qualihg  Pudding. 

TAKE  a quart  of  cream,  boil  it,  and  let  it  Hand  till 
almoR'  cold;  then  beat  up  four  eggs  very  fine,  with  a 
fpoonful  and  a half  of  flour  : mix  them  well  with  your 
cream ; add  fugar  and  nutmeg  to  your  palate.  Tie  it 
clofe  up  in  a cloth  well  buttered^  Let  it  boil  an  hour,  and 
then  turn  it  carefully  out.  Pour  over  it  melted  butter. 

Sago  Pudding. 

BOIL  two  ounces  of  fago  in  a pint  of  milk  till  tender. 
When  cold,  add  five  eggs,  two  Naples  bifeuits,  a little 
brandy,  and  fugar  to  the  tafte.  Boil  it  in  a balon^  and 
ferve  it  up  with  melted  butter,  and  a little  wine  and  fugar. 

Man'row  Pudding.  . 

GRATE  a penny  loaf  with  crumbs,  and  pour  on  them 
a pint  of  boiling  hot  cream.  Cut  a pound  of  beef  marrow 
very  thin,  beat  up  four  eggs  well,  and  then  add  a glafs 
of  brandy,  w'ith  fugar  and  nutmeg  to  your  tafte.  Mix 

them 
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Jiem  all  well  together,  and  boil  it  three  quarters  of  an 
lour.  Cut  two  ounces  of  citron  into  very  thin  bits,  and 
; A'heii  you  dilli  up  your  pudding,  flick  them  all  over  it. 

* Bifeuit  Pudding. 

POUR  a pint  of  boiling  milk  or  cream  over  three 
Denny  Naples  bifeuits  grated,  and  cover  it  clofe.  When 
:old,  add  the  yolks  of  four  eggs,  the  whites  of  two,  fome 
lutmeg,  a little  brandy,  half  a fpoonful  of  flour,  and  fome' 
ugar.  Boil  it  an  hour  in  a china  bafon^  and  ferve  it  up 
vith  melted  butter,  \<'ine  and  fugar. 

Almond  Pudding.  ■ * 

■TAKE  a pound  of  fweet  almonds,  and  beat  them  as 
ine  as  pofrible,’  Avith  three  fpoonsful  of  rofe-water,  and' 
;i  gill  of  fack  or  whipe  wine..  Mix  in  half  a pound  of 
frefh  batter  meltecl,  With  five  yolks  of  eggs,  and  two 
'vhites,  a quart  of  cream,  a quarter  of  a pound  of  fugar, 
jalf  a nutmeg  grated,  one  fpoonful  of  flour,  and  three 
poonsful  of  crumbs  of  bread.  Mix  all  well  together, 
,nd  boil  it.  Half  an  hour  will  do  it. 

, . Tanjey  Pudding. 

PUT  as  much  boiling  cream  to  four  Naples  bifeuits 
•'rated  as  will  wet  them,  beat  them  with  the  yolks  of  four 
:*ggs.  Have  ready  a few  chopped  tanfey-leaves,  with  as 
\1uch  fpinach  as  will  make  it  a pretty  green.  Be  careful 
.ot  to  put  too  much  tan  fey  in,  becaufe  it  will  mak€  it 
utter.  Mix  all  together  when  the  creani  is  cold,  with  a 
ittle  fugar,  and  fet  it  over  a flow  fire  till  it  grows  thick  j . 
•hen  take  it  off,  and,  when  cold,  put  it  in  a cloth,  well 
juttered  and  floured  > tie  it  up  clofe,  and  let  it  boil  three 
uarters  of  an  hour;  take  it  up  in  a bafon,  and  let  it 
:and  one  quarter,  then  turn  it  carefully  out,  and  put 
/hite  wine  fauce  round  it. 

Or  you  may  make,  it  thus : 

TAKE  a quarter  of  a pound  of  almonds,  blanch  . 
lem,  and  beat  them  very  fine  with  rofe-water ; flice  a 
rench  roll  very  thin,  put  in  a pint  of  cream  boiling  hot; 
eat  four  eggs  very  well,  and  mix  with  the  eggs  when 
:eaten,  a little  fugar  and  grated  nutmeg,,  a glafs  of 

brandy 
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brandy,  a little  juice  of  tanfey,  and  the  juice  of  fpinach 
to  make  it  green.  Put  all  the  ingredients  into  a ftew- 
pan,  with  a quarter  of  a pound  of  butter,  and  give  it  a 
gentle  boil.  You  may  either  put  it  into  a cloth  and  boil 
it,  or  bake  it  in  a dilh. 

Herb  Pudding. 

STEEP  a quart  of  grotts  in  warm  water  half  an 
hour,  and  then  cut  a pound  of  hog’s-lard  into  little  bits. 
Take  of  fpinach,  beets,  parfley,  and  leek,  a handful  of 
eachj  three  large  onions  chopped  fmall,  and  three  fage  " 
leaves  cut  very  fine.  Put  in  a little  fait,  mix  all  well 
together,  and  tie  it  clofe.  It  will  require  to  be  taken  up 
while  boiling,  in  order  to  loofen  the  ftring. 

Spinach  Pudding. 

PICK  and  wafh  clean  a quarter  of  a peck  of  fpinach, 
put  it  into  a faucepan  with  a little  fait,  cover  it  clofe, 
and  when  it  is  boiled  juft  tender,  throw  it  into  a fieve  to 
, drain.  Then  chop  it  with  a knife,  beat  up  fix  eggs,  and 
mix  with  it  half  a pint  of  cream,  acd  a ftale  roll  grated  ■ 
fine,  a little  nutmeg,  and  a quarter  of  a pound  of 
melted  butter.  Stir  all  well  together,  put  it  into  the 
faucepan  in  which  you  boiled  the  fpinach,  and  keep 
flirring  it  all  the  time  till  it  begins  to  thicken.  Then 
wet  and  flour  your  cloth  well,  tie  it  up,  and  boil  it  an 
hour.  When  done,,  turn  it  in  your  difh,  pour  melted 
butter  over  it,  with  the  juice  of  a Seville  orange,  and 
ilrew  on  it  a little  grated  fugar. 

Cream  Pudding. 

BOIL  a quart  of  cream  with  a blade  of  mace,  and 
half  a nutmeg  grated,  and  then  let  it  ftand  to  cool. 
Beat  up  eight  eggs,  and  three  whites,  and  ftrain  them 
well.  Mix  a fpoonful  of  flour  with  them,  a quarter  of 
a pound  of  almonds  blanched  and  beat  very  fine,  with  a 
fpoonful  of  orange-flower  or  rofe-water.  Then,  by  de- 
grees, mix  in  the  cream,  and  ftir  all  well  together. 
Take  a thick  cloth,  wet  and  flour  it  well,  pour  in  your 
mixture,  tie  it  clofe,  and  boil  it  half  an  hour.  Let  the 
water  boil  fall:  all  the  time,  and,  when  done,  turn  it  in 

your 
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your  difb,  pour  melted  butter  over  it,'  with  a little  wine 
or  fack,  and  ftrew  on  the  top  fine  fugar  grated. 

Hunting  Pudding. 

MIX  eight  eggs  beat  up  fine  with  a pint  of  good 
cream,  and  a pound  of  flour.  Beat  them  well  together, 
and  put  to  them  a pound  of  beef  fuet  finely  chopped,  a 
pound  of  currants  well  cleaned,  half  a pound  of  jar- 
raifins  ftoned  and  chopped  fmall,  two  ounces  of  candied 
orange  cut  fmall,  the  lame  of  candied  citron,  a quarter 
of  a pound  of  powdered  fugar,  and  a large  nutmeg 
grated.  Mix  all  together  with  half  a gill  of  brandy, 
put  it  into  a cloth,  and  boil  it  four  hours.  Be  fure  to 
put  it  in  when  the  water  boils,  and  keep  it  boiling  all  the 
time.  When  done,  turn  it  into  a dilh,  and  ftrew  over  it 
powdered  fugar.  * 

Steak  Pudding. 

MAKE  a good  cruft  with  flour  and  fuet  flared  fine, 
and  mix  it  up  with  cold  water  j feafon  it  with  a little 
fait,  and  make  it  pretty  ftiff.  Take  either  beef  or 
mutton  fteaks,  well  feafon  them  with  pepper  and  fait, 
and  make  it  up  as  you  would  an  apple  pudding  j tie  it 
in  a cloth,  and  put  it  in  when  the  water  boils.  If  a fmall 
pudding,  it  will  take  three  hours  j if  a large  one  five 
hours. 

Calf's- Foot  Pudding. 

MINCE  very  fine  a pound  of  calves-feet,  firft  taking 
out  the  fat  and  brown.  Then  take  a pound  and  a half  of 
fuet,  pick  off  all  the  Ikin,  and  Hired  it  fmall.  Take  fix 
eggs,  all  the  yolks,  and  but  half  the  whites, ' and  beat 
them  well.  Then  take  the  crumb  of  a half-penny  roll 
grated,  a pound  of  currants  clean  picked  and  walked, 
and  rubbed  in  a cloth,  as  much  milk  as  will  moiften  it 
with  the  eggs,  a handful  of  flour,  and  a little  fait,  nut- 
meg, and  fugar,  to  feafon  it  to  your  tafte.  Boil  it  nine 
hours ; then  take  it  up,  lay  it  in  your  difli,  and  pour 
melted  butter  over  it.  If  you  put  white  wine  and  fugar 
into  the  butter,  it  will  be  a pleafing  addition. 
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Prune  Pudding. 

TAKE  a few  fpoonsful  from  a quart  of  milk,  and 
beat  in  it  fix  yolks  of  eggs  and  three, y/hites,  four  fpocyif- 
ful  of  flour,,  a little  fait,  and  twq  fpoonsful  of  beaten 
ginger.  Then  by  degrees  mix  in  the  reft  of  the  milk, 
and  a pound  of  prunes.  Tie  it  t^p  in  a cloth,  boil  it 
an  hour,  and  pour  over  it  melted  butter.  Damfons 
done  in  the  fame  manner  are  equally  good. 

Plumb  Pudding. 

CUT  a pound  of  fuet  into  ^nall  pieces,  but  not  too 
fine,  a pound  of  currants  wafhed  clean,  a pound  of  rai- 
fons  ftoned,  eight  yolks  of  eggs,  and  four  whites,  half 
a nutmeg  grated,  a tea-fpoonful  of  beaten  ginger,  a 
pound  of  flour,  and  a pint  of  milk..  Beat  the  eggs  firft, 
then  put  to  them  half  the  milk,  and  beat,  them  together ; 
and,  by  degrees,  ftir  in  the  flour,  then  the  fuet,  fpice 
and.fr.uit,  and  .as  much  milk  as  will  mix  it  well  together, 
very  thick.  It  will  take  four  hours  boiling.  When 
done,  turn  it  into  your  dilb,  and  ftrew  over  it  grated 
fugar. 

Hdjly  Pudding. 

PUT  four  bay -leaves  into  a quart  of  milk,  and  fet 
it  on  the*  fire  to  boil.  Then  beat  up  the  yolk’s  of  two 
eggs  with  a little  fait.  Take  two  or  three  fpoonsful  of 
milk,  and  beat  up  with  your  eggs,  take  out  the' bay- 
leaves,  and  ftir  up  the  remainder  of  the  milk.  Then 
with,  a wooden  Ipoon  in  one  hand',  and  flour  in  the  other, 
ftir  it  in.  till  it  is  of  a good  thicknefs,  but  not  too  thick.' 
Let  it  boil,  and  keep  it  ftirring  ; then  pour  it  into  a difh, 
and  ftick  pieces  of  butter  in  different  places.  Remem- 
ber, before  you  ftir  in  the  flour  to  take  out  the  bay- 
leaves. 

Oatmeal  Pudding. 

TAKE  a pint  of  whole  oatmeal,  and  fteep  it  in  a quart 
of  boiled  milk  over  night.,  In  the  morning  take  half 
a pound  of  beef  fuet  Hired  fine,  and  mix  with  the  oatmeal 
and  milkj  then  add  to  them  fome- grated  nutmeg  and 
a little  fait,  with  three  eggs,  beat  up,  a quarter  of  a 
pound  of  currants,  the  fame  quantity  of  raifins,  and  as 

much 
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much  fugar  as  will  fweeten  it.  Stir  the  whole  well 
together,  tie  it  pretty  clofe,  and  boil  it  two  hours. 
When  done,  turn  it  into  your  dilh,  and  pour  over  it 
Vielted  butter. 

Suet  Pudding. 

TAKE  fix  fpoonsful  of  flour,  a pound  of  fuet  Hired 
fmall,  four  eggs,  a fpoonful  of  beaten  ginger,  a tea-fpoon- 
ful  of  fait,  and  a quart  of  milk.  Mix  the  eggs  and  flour 
with  a pint  of  the  milk  very  thick,  and  with  the  feafoning 
mix  in  the  reft  of  the  milk  with  the  fuet.  Let  your 
batter  be  pretty  thick,  and  boil  it  two  hours. 

Veal-Suet  Pudding. 

TAKE  a three-penny  loaf,  and  cut  the  crumb  of  ic 
into  flices.  Boil  and  pour  two  quarts'  of  milk  on  the 
bread,  and  then  put  to  it  one  pound  of  veal  fuet  melted 
down.  Add  to  thefe  one  pound  of  currants,  and  fugar 
to  the  tafte,  half*a  nutmeg,  and  fix  eggs  well  mixed  to- 
gether. This  pudding  may  be  either  boiled  or  baked  ; 
if  the  latter,  be  careful  to  well  butter  the  infide  of  your 
difh. 

Cabbage  Pudding. 

TAKE  one  pound  of  beef  fuet,  and  as  much  of  the 
lean  part  of  a leg  of  veal.  Then  take  a I'tftle  cabbage 
well  wafhed,  and  fcald  it.  Bruife  the  fuet,  veal,  and 
cabbage  together  in  a marble  mortar;  and  feafon  it  with 
mace,  nutmeg,  ginger,  a little  pepper  and  fait,  and  put 
in  fome  green  gooleberries,  grapes,  or  barberries.  Mix 
them  all  well  with  the  yolks  of  four  or  five  eggs  well 
beaten.  Wrap  all  up  together  in  a green  cabbage-leaf, 
and  tie  it  in  a cloth.  It  will  take  about  an  hour  boiling. 

A Spoonful  Pudding. 

TAKE  a fpoonful  of  flour,  a fpoonful  of  cream,  or 
milk,  an  egg,  a little  nutmeg,  ginger,  and  fait.  Mix 
all  together,  and  boil  it  in  a little  wooden  dilh  half  an 
hour.  If  you  think  proper,  you  may  add  a few  currants. 

White  Puddings  in  Skins^ 

BOIL  half  a pound  of  rice  in  milk  till  it  is  foft,  having 
firfl:  wafhed  the  rice  well  in  warm  water.  Put  it  into  a 
V,  y fieve 
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fieve  to  drain,  and  beat  half  a pound  of  Jordan  almonds 
very  fine  with  fome  rofe- water.  Wafii  and  dry  a pound 
of  currants,  cut  in  fmall  bits  a pound  of  hog’s-lard,  beat 
up  fix  eggs  well,  half  a pound  of  fugar,  a large  nutmeg^ 
grated,  a (tick  of  cinnamon,  a little  mace,  and  a little 
fait.  Mix  them  well  together,  fill  your  flcins,  and 
boil  them. 

Apple  Pudding. 

HAVING  made  a pufF-pafte,  roll  it  near  half  an  inch 
/hick,  and  fill  the  cruft  with  apples  pared  and  cored. — 
Grate  in  a little  lemon-peel,  and,  in  the  winter,  a little 
lemon-juice  (as  it  quickens  the  apples)  put  in  fome 
fugar,  clofe  the  crull,  and  tie  it  in  a cloth.  A fmall 
pudding  will  take  two  hours  boiling,  and  a large  one 
three  or  four. 

Apple  Dumplins. 

WFIEN  you  have  pared  your  apples,  take  out  the 
core  with  an  apple-fcraper,  and  fill  up  the  hole  with 
quince,  orange-marmalade,  or  fugar,  as  may  beft:  fuic 
you.  Then  take  a piece  of  pafte,  make  a hole  in  it,  lay 
in  your  apple,  put  another  piece  of  pafte  in  the  fame 
form  over  it,  and  clofe  it  up  round  the  fide  of  the  apple. 
Put  them  into  boiling  water,  and  about  three  quarters  of 
an  hour  will  do  them.  Serve  them  up  with  melted  but- 
ter poured  over  them. 

Suet  Dumplins. 

TAKE  a pint  of  milk,  four  eggs,  a pound  of  fuet,  a 
little  lalt  and  nutmeg,  two  tea-fpoonsful  of  ginger,  and 
fuch  a quantity  of  flour,  as  will  make  it  into  a light 
pafte.  When  the  water  boils,  make  the  pafte  into 
dumplinSj  and  roll  them  in  a little  flour.  I'hen  put 
them  into  the  water,  and  move  them  gently  to  prevent 
their  flicking.  A little  more  than  half  an  hour  will  boil 
them. 

Rajberry  Dumplins. 

MAKE  a good  puff  pafte  and  roll  it.  Spread  over  it 
rafberry  jam,  roll  it  into  dumplins,  and  boil  them  an 
hour.  Pour  melted  butter  into  the  difli,  and  ftrew  over 
them  grated  fugar. 
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Yeajl  Dumplins. 

MAKE  a light  dough  with  flour,  water,  j'^eafl,  and 
fait,  as  for  bread,  cover  it  with  a cloth,  and  fet  it  before 
the  fire  for  half  an  hour.  Then  have  a faucepan  of  water 
on  the  fire,  and  when  it  boils,  take  the  dough,  and  make 
it  into  round  balls,  as  big  as  a large  hen’s  egg.  Then 
flatten  them  with  ypur  hand,  put  them  into  the  boiling 
water,  and  a few  minutes  will  do  them.  Take  care  that 
they  do  not  fall  to  the  bottom  of  the  pot  or  faucepan,  as 
in  that  cafe  they  will  then  be  heavy,  and  be  fure  to  keep' 
the  water  boiling  all  the  time.  When  they  are  enough 
take  them  up,  and  lay  them  in  your  difli,  with  melted 
butter  in  a boat. 


Norfolk  l)implins, 

TAKE  half  a pint  of  milk,  two  eggs,  a little  fait,  and 
make  them  into  a good  thick  batter  with  flour.  Have 
ready  a clean  faucepan  of  water  boiling,  and  drop  your 
batter  into  it,  and  two  or  three  minutes  will  boil  them ; 
but  be  particularly  careful  that  the  water  boils  fall  when 
you  put  the  batter  in.  Then  throw  them  into  a fieve  to 
drain,  turn  them  into  a difl^,  and  flir  a lump  of  frefli 
butter  into  them. 

Hard  Damp  km, 

MAKE  fome  flour  and  water,  witn  a little  fait,  into 
a fort  of  pafte.  Roll  them  in  balls  in  a little  flour,  throw 
them  into  boiling  water,  and  half  an  hour  will  boil  them. 
They  are  bell  boiled  with  a good  piece  of  beef. 

Potatoe  Pudding. 

BOIL  half  a pound  of  potatoes  rill  they  are  foft,  then 
peel  them,  mafh  them  with  the  back  of  a fpoon,  and  rub 
them  through  a fieve  to  have  them  fine  and  fmooth. 
Then  take  half  a pound  of  frefli  butter  melted,  half  a 
pound  of  fine  fugar,  and  beat  them  well  together  till  they 
are  quite  fmooth.  Beat  up  fix  eggs,  whites  as  well  as 
yolks,  and  flir  them  in  with  a glals  of  lack  or  brandy. 
Pour  it  into  your  cloth,  tie  it  up,  and  about  half  an  hour 
will  do  it.  When  you  take  it  out,  melt  fome  butter,  put 
into  it  a glafs  of  wine  fweetened  with  fugar,  and  pour  it 
oyer  your  pudding. 

Y 2 Black 
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Black  Puddings. 

BEFORE  you  kill  a hog,  get  a peck  of  grotts,  boil 
them  half  an  hour  in  water,  then  drain  them,  and  put 
them  in  a clean  tub,  or  laj-ge  pan.  Then  kill  your  hog, 
fave  two  quarts  of  the  blood,  and  keep  ftirring  it  till  it 
is  quite  cold  ; then  mix  it  with  your  grotts,  and  ftir  them 
well  together.  Seafon  with  a large  fpoonful  of  fait,  a 
quarter  of  an  ounce  of  cloves,  mace,  and  nutmeg  toge- 
ther, an  equal  quantity  of  each  j dry  it,  beat  it  well,  and 
mix  in.  Take  a little  winter-favory,  fweet- marjoram, 
and  thyme,  penny-royal  dripped  of  the  (talks  and  chop- 
ped very  fine  j juft  enough  to  feafon  them,  and  to  give 
thetn  a flavour,  but  no  more.  The  next  day  take  the 
leaf  of  the  hog,  and  cut  it  into  dice,  fcrape,  and  wafh 
the  guts  very  clean,  then  tie  one  end,  and  begin  to  fill 
them ; mix  in  the  fat  as  you  fill  them,  be  fure  to  put  in 
a good  deal  of  far,  fill  the  fidns  three  parts  full,  tie  the 
other  end,  and  make  your  pudding  what  length  you 
pleafsi  prick  them  with  a pin,  and  put  them  in  a kettle 
of  boiling  water.  Boil  them  very  foftly  an -hour,  then 
take  them  out,  and  lay  them  on  clean  ftraw. 

I • 

S E C T.  II. 

B.^iCED  PUDDINGS, 

VermictUi  Pudding. 

TAKE  four  ounces  of  vermicelli  and  boil  it  in  a pint 
of  new  milk  till  it  is  foft,  with  a (lick  or  two  of  cinna- 
mon, Then  put  in  halt  a pint  of  thick  cream,  a quarter 
of  a pound  of  butter,  the  like  quantity  or  fugar,  and 
the  yolks  of  four  eggs  beaten  fine.  Bake  it  without  pafte 
iia  an  earthen  difli. 

» I 

Sweetmeat  Pudding, 

COVER  your  difti  with  a thin  puff  pafte,  and  then 
take  candied  orange  lemon-peel,  and  citron,  of  each  an 
ounce.  Slice  them  thin,  and  lay  them  all  over  the  bot- 
tom of  the  difh.  Then  beat  up  eight  yoiks  of  eggs  and 
two  whites,  and  put  to  them  half  a pound  of  fugar,  and 
half  a pound  of  melted  butter.  Mix  the  whole  well  to- 
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gether,  put  it  on  the  fweetmeats,  and  fend  it  to  a njo de- 
rate heated  oven.  About  an  hour  will  do  it. 

Orange  Puddmg, 

BOIL  the  rind  of  a Seville  orange  very  fofc,  then 
beat  it  in  a marble  mortar  with  the  juice,  and  put  to  it 
two  Naples  bifcuits  grated  very  fine,  a quarter  of  a 
pound  of  fugar,  half  a pound  of  butter,  and  the  yolks  of 
fix  eggs.  Mix  them  well  together,  lay  a good  puff  paftc 
round  the  edge  of  your  difh,  and  bake  it  half  an  hour 
in  a gentle  oven. — Or  you  may  make  it  thus; 

Take  the  yolks  of  fixteen  eggs,  beat  them  well  with 
half  a pint  of  melted  butter,  grate  in  the  rinds  of  two 
fine  Seville  oranges,  beat  in  half  a pound  of  fine  fugar, 
two  fpoonsful  of  orange  flower  w'ater,  two  of  rofe  water, 
a gill  of  fack,  half  a pint  of  cream,  two  Naples  bifcuits, 
or  the  crumb  of  a half-penny  loaf  foaked  in  cream,  and 
mix  all  well  together.  Make  a thin  puff  pafte,  and  lay 
it  all  round  the  rim,  and  over  the  difh.  Then  pour  in 
the  pudding,  and  fend  it  to  the  oven. 

Lemon  Pudding, 

TAKE  three  lemons,  cut  the  rinds  off  very  thin,  and 
boil  them  in  three  quarts  of  water  till  they  are  tender.  Then 
pound  them  very  fine  in  a mortar,  and  have  ready  a 
quarter  of  a pound  of  Naples  bifcuits  boiled  up  in  a 
quart  of  milk  or  cream,  Mix  them  and  the  lemon  rind 
with  it,  and  beat  up  twelve  yokes  and  fix  whites  of  eggs 
very  fine.  Melt  a quarter  of  a pound  of  frefh  butter, 
and  put  in  half  a pound  of  fugar,  and  a little  orange 
flower  water.  Mix  all  well  together,  put  it  over  the 
fire,  keep  it  ftirring  till  it  is  thick,  and  then  fqueeze  in 
the  juice  of  half  a lemon.  Put  puff  pafle  round  your 
difh,  then  pour  in  your  pudding,  cut  fome  candied 
fweetmeats  and  ftrew  over  it,  and  bake  it  three  quarters 
of  an  hour. — Or  you  may  make  it  in  this  manner : 

Blanch  and  beat  eight  ounces  of  Jordan  almonds  with 
orange  flower  water,  and  add  to  them  half  a pound  of 
cold  butter,  the  yolks  of  ten  eggs,  the  juice  of  a large 
lemon,  and  half  the  rind  grated  fine.  Work  them  in  a 
marble  mortar  till  they  look  white  and  light,  then  put 

the 
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the  puff  pafte  on  your  difh^  pour  in  your  pudding,  and 
bake  it  half  an  hour, 

Almond  Pudding. 

TAKE  a little  more  than  three  ounces  of  the  crumb 
of  white  bread  diced,  or  grated,  and  deep  it  in  a pint 
and  a half  of  cream.  Then  beat  half  a pint  of  blanched 
. almonds  very  fine,  till  they  are  like  a pafte,  with  a little 
orange  flower  water.  Beat  up  the  yolks  of  eight  eggs, 
and  the  whites  of  four.  Mix  all  well  together,  put  in 
a quarter  of  a pound  of  white  fugar,  and  ftir  in  about  a 
quarter  of  a pound  of  melted  butter.  Put  it  over  the 
fire,  and  keep  ftirring  it  till  it  is  thick.  Lay  a iheet  of 
puff  pafte  at  the  bottom  of  your  difh,  and  pour  in  the 
ingredients.  Half  an  hour  will  bake  it. 

Rice  Puddings. 

BOIL  four  ounces  of  ground  rice  till  it  is  foft,  then 
beat  up  the  yolks  of  four  eggs,  and  put  to  them  a pint  of 
cream,  four  ounces  of  fugar,  and  a quarter  of  a pound  of  • 
butter.  Mix  them  well  together,  and  either  boil  or 
bake  it.  Or  you  may  make  it  thus  ; 

Take  a quarter  of  a pound  of  rice,  put  it  into  a fauce-; 
pan,  with  a quart  of  new  miilk,  a ftick  of  cinnamon,  and 
ftir  it  often  to  prevent  its  (ticking  to  the  faucepan.  \V.hen 
boiled  till  thick,  put  it  into  a pan,  ftir  in  a quarter  of  a 
pound  of  frefli  butter,  and  fweeten  it  to  your  palate. 
Grate  in  half  a nutmeg,  add  three  or  four  fpoonsful  of 
rofe- water,  and  ftir  all  well  together.  When  it  is  cold, 
beat  up  eight  eggs  with  half  the  whites,  mix  them  well 
in,  pour  the  whole  in  a buttered  difh,  and  fend  it  tb  the 
oven. 

If  you  would  make  a cheap  boiled  rice  pudding,  pro- 
ceed thus:  Take  a quarter  of  a pound  of  rice,  and  half 
a pound  of  raifins,  and  tie  them  in  a cloth  ; but  giye 
the  rice  a good  deal  of  room  to  fwell.  Boil  it  two  hours, 
and  when  it  is  enough,  turn  it  into  your  difh,  and  pour 
melted  butter  and  fugai*  over  it,  with  a little  nutmeg. 
Or  you  may  make  it  thus:  Tie  a quarter  of  a pound 
of  rice  in  a cloth,  but  give  it  room  for  1 welling.  Boil' 
it  an  hour,  then  take  it  up,  untie  it,  and  with  a fpoon 

ftir 
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ftir  in  a quarter  of  a pound  of  butter.  Grate  forme  nut- 
meg, and  fweeten  it  to  your  tafte.  Then  tie  it  up  clofe, 
and  boil  it  another  hour.  Then  take  it  up,  turn  it  into 
jiDur  dilh,  and  pour  over  it  melted  butter. 

Millet  Pudding. 

WASH  and  pick  clean  half  a pound  of  millet- feed, 
put  it  into  half  a pound  of  fugar,  a whole  nutmeg  grated, 
and  three  quarts  of  milk,  and  break  in  half  a pound  of 
frelh  butter.  Butter  your  difli,  pour  it  in,  and  fend  it 
to  the  oven. 

Gat  Pudding. 

TAKE  a pound  of  oats  with  the  hufks  off,  and  lay 
them  in  new  milk,  eight  ounces  of  raifins  of  the  fun 
floned,  the  fame  quantity  of  currants  well  picked  and 
walked,  a pound  of  fuet  Ihred  fine,  and  fix  new  laid  eggs 
well  beat  up.  Seafon  with  nutmeg,  beaten  ginger,  and 
fait,  and  mix  them  all  well  together. 

Tranf parent  Pudding, 

BEAT  up  eight  eggs  well  in  a pan,  and  put  to  them 
half  a pound  of  butter,  and  the  fame  quantity  of  loaf 
fugar  beat  fine,  with  a little  grated  nutmeg.  Set  it  on  the 
fire,  and  keep  ftirring  it  till  it  is  of  the  thicknefs  of  but- 
tered eggs.  Then  put  it  into  a bafon  to  cool,  roll  a rich 
■puff  pafte  very  thin,  lay  it  round  the  edge  of  your  difh, 
and  pour  in  the  ingredients.  Put  it  into  a moderately 
heated  oven,  and  about  half  an  hour  will  do  it. 

' French  Barley  Pudding. 

BEAT  up  the  yolks  of  fix  eggs,  and  the  whites  of 
three,  and  put  them  into  a quart  of  cream.  Sweeten  it 
to  your  palate,  and  put  in  a little  orange  flower  water, 
or  rofe  water,  and  a pound  of  melted  butter.  Then  put 
in  fix  handsful  of  French  barley,  having  firfl:  boiled  it 
tender  in  milk.  Then  butter  a difh,  pour  it  in,  and 
fend  it  to  the  oven. 

Potatoe  Pudding. 

BOIL  two  pounds  of  white  potatoes  till  they  are  fofr, 
peel  and  beat  them  in  a mortar,  and  {train  them  through 
a fieve  till  they  are  quite  fine.  Then  mix  in  half  a 


lyS  BAKED 

pound  of  frefh  butter  melted,  beat  up  the  yolks  of  eighf 
eggs  and  the  whites  of  three.  Add  half  a pound  of 
white  fugar  finely  pounded,  half  a pint  of  lack,  and 
ftir  them  well  together.  Grate  in  half  a large  nutmeg, 
and  ftir  in  half  a pint  of  cream.  Make  a puff  pafte, 
lay  it  all  over  the  difh,  and  round  the  edges;  pour  in 
the  pudding,  and  bake  it  till  it  is  of  a fine  light  brown. 

Lady  Sunderland's  Pudding, 

BEAT  up  the  yolks  of  eight  eggs  with  the  whites  of 
three,  add  to  them  five  fpoonsful  of  flour,  with  half  a 
nutmeg,  and  put  them  into  a pint  of  cream.  Butter  the 
infides  of  fome  fmall  bafons,  fill  them  half  full,  and 
bake  them  an  hour.  When  done,  turn  them  out  of 
the  bafons,  and  pour  over  thern  melted  butter  mixed 
with  wine  and  fugar. 

Citron  Pudding, 

TAKE  a fpoonful  of  fine  flour,  two  ounces  of  fugar, 
a little  nutmeg,  and  half  a pint  of  cream.  Mix  them 
well  together,  with  the  yolks  of  three  eggs.  Put  it  into 
tea  cups,  and  divide  among  them  two  ounces  of  citron 
cut  very  thin.  Bake  them  in  a pretty  quick  oven,  and 
turn  them  out  upon  a china  difh. 

Chefnut  Pudding, 

BOIL  a dozen  and  a half  of  chefnuts  in  a faucepan  of 
water  for  a quarter  of  an  hour.  Then  blanch  and  peel 
them,  and  beat  them  in  a marble  mortar,  with  a little 
orange  flower  or  rofe  water  and  fack,  till  they  come  to  a 
fine  thin  pafte.  Then  beat  up  twelve  eggs  with  half  the 
whites,  and  mix  them  well.  Grate  half  a ‘nutmeg,  a 
little  fait,  and  mix  them  with  three  pints  of  cream,  and 
half  a pound  of  melted  butter.  Sweeten  it  to  your  palate, 
and  mix  all  together.  Put  it  over  the  fire,' and  keep 
ftirring  it  till  it  is  thick.  Lay  a puff  pafte  all  over  the 
difh,  pour  in  the  mixture  and  fend  it  to  the  oven.— 
When  you  cannot  get  cream,  take  three  pints  of  milk, 
beat  up  the  yolks  of  four  eggs,  and  ftir  into  the  milk. 
Set  it  over  the  fire,  ftirring  it  all  the  time -till  it  is  fcald- 
ing  hot,  and  then  mix  it  inftead  of  cream. 

Quince 
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Quince  PuaJing, 

SCALD  your  quinces  till  they  are  very  tender,  then 
pare  them  thin,  and  fcrape  off  all  the  foft  part.  Strew 
fugar  on  them  till  they  are  very  fweet,  and  put  to  them  a 
little  ginger  and  a little  cinnamon.  To  a pint  of  cream 
put  three  or  four  yolks  of  eggs,  and  ftir  your  quinces  in 
it  till  it  is  of  a good  thicknefs.  Butter  your  dilh,  pour 
it  in,  and  bake  it.  In  the  fame  manner  you  may  treat 
apricots,  or  white-pear-plumbs. 

Cowjlip  Pudding. 

CUT  and  pound  fmall  the  flowers  of  a peck  of  cow- 
flips,  with  half  a pound  of  Naples  bifcuits  grated,  and 
three  pints  of  cream.  .^Boil  them  a little,  then  take  them 
off  the  fire,  and  beat  qp  fixteen  eggs,  with  a little  cream 
and  rofe  water.  Sweeten  to  your  palate.  Mix  it  all 
well  together,  butter  a difli,  and  pour  it  in.  Bake  it, 
and  when  it  is  enough,  throw  fine  fugar  over  it,  and  ferve 
it  up. 

Cheefe-curd  Puddings. 

TURN  a gallon  of  milk  with  rennet,  and  drain  off 
all  the  curd  from  the  whey.  Put  the  curd  into  a mortar, 
and  beat  it  with  half  a pound  of  frefh  butter,  till  the 
butter  and  the  curd  are  well  mixed.  Beat  the  yolks  of 
fix  eggs  and  the  whites  of  three,  and  ftrain  them  to  the 
curd.  Then  grate  two  Naples  bifcuits,  or  half  a penny 
roll.  Mix  all  thefe  together,  and  fweeten  to  your  palate. 
Butter  your  patty-pans,  and  fill  them  with  the  ingre- 
dients. Bake  them  in  a moderately  heated  oven,  and 
when  they  are  done,  turn  them  out  into  a dilh.  Cut 
citron  and  candied  orange-peel  into  little  narrow  bits, 
about  an  inch  long,  and  blanched  almonds  cut  in  long 
flips.  Stick  them  here  and  there  on  the  tops  of  the 
puddings,  according  to  your  fancy.  Pour  melted  but- 
ter, with  a little  fack  in  it,  into  the  difli,  and  throw  fine 
fugar  all  over  them. 

Apple  Pudding. 

PARE  twelve  large  apples,  and  take  out  the  cores. 
Put  them  into  a faucepan,  with  four  or  five  fpoonsfiil  of 
water,  and  boil  till  they  are  foft  and  thick.  Then  beat 
V.  , Z them 
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them  well,  ftir  in  a pcAind  of  loaf  fugar,  the  juice  ofp 
three  lemons,  and  the  peels  of  two  cut  thin  and  beat  fine  . 
in  a mortar,  and  the  yolks  of  eight  eggs.  Mix  all  well 
together,  and  bake  it  in  a flack  oven.  When  done, 
ftrew  over  it  a little  fine  fugar. 

Bread  and  Butter  Pudding. 

CUT  a penny  loaf  into  thin  Dices  of  bread  and  butter 
as  you  do  for  tea.-  Butter  your  dilb  and  lay  Dices  all 
over  it.  Strew  on  a few  currants  waflied  and  picked 
clean,  rhen  a row  of  bread  and  butter,  then  a few  currants 
again,  and  fo  on  till  your  bread  and  butter  is  all  in. — 
Then  take  a pint  of  milk,  beat  up  four  eggs,  a little  fait, 
and  half  a nutmeg  grated.  Mix  all  together  with  fugar 
to  your  tafte ; then  pour  it  over  the  bread,  and  bake  it 
half  an  hour. 

A G rateful  Pudding. 

TO  a pound  of  flour  ^d  a pound  of  white  bread 
grated;  Take  eight  eggs,  out  only  half  the  whites 
beat  them  up,  and  mix  with  them  a pint  of  new  milk. 
Then  ftir  in  the  bread  and  flour,  a pound  of  raifins 
ftoned,  a pound  of  currants,  half  a pound  of  fugar,  and 
a little  beaten  ginger.  Mix  all  well  together,  pour  it 
into  your  difh,  and  fend  it  to  the  oven.  If  you  can  get 
cream  inftead  of  milk,  it  will  be  a material  improvement. 

Carrot  Pudding. 

SCRAPE  a raw  carrot  very  clean,  and  grate  it. 
Take  half  a pound  of  the  grated  carrot,  and  a pound  of 
grated  bread ; beat  up  eight  eggs,  leave  out  half  the 
whites,  and  mix  the  eggs  with  half  a pint  of  cream.  Then 
ftir  m the  bread  and  carrot,  half  a pound  of  frefh  butter 
melted,  half  a pint  of  fack,  riiree  fpoonsful  of  orange- 
flower  water,  and  a nutmeg  graced.  Sweeten  to  your 
palate.  Mix  all  well  together,  and  if  it  be  not  thin 
enough,  ftir  in  a little  new  milk  or  cream.  Let  it  be  of 
a moderate  thicknefs,  lay  a pufF-p*afte  all  over  the  difli, 
and  pour  in  the  ingredients.  It  will  take  an  hour  baking. 

Yorkjlurc  Pudding. 

TAKE  four  large  fpoonsful  of  flour,  and  beat  it  up 
Vf’cll  with  four  eggs  and  a little  fait.  Then  put  to  them 

three 
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three  pints  of  milk  and  mix  them  well  together.  Butter 
a dripping-pan,  and  let  it  under  beef,  mutton,  or  a loin 
of  veal.  When  the  meat  is  about  half  roafted,  put  in 
your  pudding,  and  let  the  fat  drip  on  it.  When  it  is 
brown  at  top,  cut  it  into  fquare  pieces  and  turn  it  over; 
and  when  the  under  fide  is  browned  alfo,  fend  it  to 
table  on  a dilh. 
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HERE  are  feveral  things  neceflary  to  be  particu^ 


1 larly  obferved  by  the  cook,  in  order  that  her  la- 
bours and  ingenuity  under  this  head  may  be  brought  to 
their  proper  degree  of  perfe6lion.  One  very  material 
confideration  muft  be,  that  the- heat  of  the  oven  is  duly 
proportioned  to  the  nature  of  the  article  to  be  baked. 
Light  pafte  requires  a moderate  oven  ; if  it  Is  too  quick, 
the  cruft  cannot  rife,  and  will  therefore  be  burned ; and 
if  too  flow,  it  will  be  foddened,  and  want  that  delicate 
light  brown  it  ought  to  have.  Raifed  pies  muft  have 
a quick  oven,  and  be  well  clofed  up,  or  they  will  fink  in 
the  fides  and  lofe  their  proper  fliape.  Tarts  that  are 
iced,  fliould  be  baked  in  a flow  oven,  or  the  icing  will 
become  brown  before  the  pafte  is  properly  baked. 

Having  made  thefe  general  obfervations  refpeding  the 
baking  of  pies,  we  fliall  now  diredt  the  cook  how  to 
make  the  different  kinds  of  pafte,  as  they  muft  be  pro- 
portioned in  their  qualities  according  to  the  refpedive 
articles  for  which  they  are  to  be  ufed. 

muft  be  made  thus ; Take  a quarter  of  a 
peck  of  flour,  and  rub  into  it  a pound  of  butter  very  fine. 
Make  it  up  into  a light  pafte,  with  cold  water,  juft  ftiff 
enough  to  work  it  up.  Then  roll  it  out  about  as  thick 
as  a crown-piece;  put  a layer  of  butter  all  over,  then 
fprinkle  on  a little  flour,  double  it  up,  and  roll  it  out 
again.  Double  and  roll  it,  with  layers  of  butter,  three 
jimes,  and  it  will  be  properly  fit  for  ufe, 
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Short  Crujl : Put  fix  ounces  of  butter  to  eight  of  flour, 
and  work  them  well  tdgether ; then  mix  it  up  with  as 
little  water  as  pofTible,  fo  as  to  have  it  a flifflfli  pafte  j 
then  roll  it  out  thin  for  ufe. 

A good  Pajle  for  large  Pies.  T ake  a peck  of  flour, 
and  put  to  it  three  eggs;  then  put  in  half  a pound  of 
fuet,  and  a pound  and  a half  of  butter  and  fuet,  and  as 
much  of  the  liquor  as  will  make  it  a good  light  cruft. — 
Work  it  up  well,,  and  roll  it  out.. 

A Jlanding  Crujl  for  great  Pies.  Take  a peck  of  flour 
and  fix  pounds  of  butter  boiled  in  a gallon  of  water;  fkim 
it  off  into  the  flour,  and  as  little  of  the  liquor  as  you  can. 
Work  it  up  well  into  a pafte,  and  then  pull  it  into  pieces 
till  it  is  cold.  Then  make  it  up  into  what  form  you 
pleafe. 

Pajle  for  Tarts.  Put  an  ounce  of  loaf  fugar  beat  and 
fifted,  to  one  pound  of  fine  flour.  Make  it  into  a ftiff 
pafte,  with  a gill  of  boiling  cream,  and  three  ounces  of 
butter.  Work  it  well,  and  roll  it  very  thin. 

Pajle  for  Cujlards.  To  half  a pound  of  flour  put  fix 
oOnces  of  butter,  the  yolks  of  two  eggs,  and  three  fpoons- 
ful  of  cream.  Mix  them  together,  and  let  them  ftand  a 
quarter  of  an  hour  j then  work  it  up  and  down,  and  roll 
it  out  very  thin. 

SECT.  I. 

MEAT  PIES. 

’ Beefsteak  Pie. 

TAKE  feme  rump-fteaks,  and  beat  them  with  a 
rolling-pin;  then  feafon  them  with  pepper  and  fait  to 
your  palate.  Make  a good  cruft,  lay  in  your  fteaks,  and 
then  pour  in  as  much  water  as  will  half  fill  the  difli.  Put 
on  the  cruft,  fend  it  to  the  oven  and  let  it  be  well  baked.  ' 

Mutton  Pie. 

TAKE  off  the  fkin  and  outfide  fat  of  a loin  of  mut- 
ton, cut  it  into  fteaks,  and  feafon  them  well  with  peppep 
and  fait.  Set  them  into  your  difli,  and  pour  in  as  much' 
water  as  will  cover  them.  Then  put  on  your  cruft,  an^ 
let  it  be  well  baked.  Veal 
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Veal  Pie; 

CUT  a bread:  of  veal  into  pieces,  feafon  them  with 
pepper  and  fait,  and  lay  them  in  your  difh.  Boil  fix  or 
eight  eggs  hard,  take  the  yolks  only,  and  put  them  inpo 
different  places  in  the  pie,  then  pour  in  as  much  water  as 
will  nearly  fill  the  difn,  put  on  the  lid,  and  bake  it  well, 
A lamb  pie  muft  be  done  in  the  fame  manner. 

A rich  Veal  Pie, 

CUT  a loin  of  veal  into  fteaks,  and  feafon  them  with 
fait,  pepper,  nutmeg,  and  beaten  mace.  Lay-the  meat 
in  your  difh,  with  fweetbreads  feafoned,  and  the  yolks  of 
fix  hard  eggs,  a pint  of  oyfters,  and  half  a pint  of  good 
gravy.  Lay  a good  puff  pafle  round  your  difh,  half  an 
inch  thick,  and  cover  it  with  a lid  of  the  fame  fubflance. 
Bake  it  an  hour  and  a quarter  in  a quick  oven.  When 
it  comes  home,  take  off  the  lid,  cut  it  into  eight  or  ten 
pieces,  and  flick  them  round  the  infidc  of  the  rim  of  the 
difh.  Cover  the  meat  with  flices  of  lemon,  and  fend  the 
pie  hot  to  table. 

Lamb  or  Veal  Pies  in  high  Tajle. 

CUT  your  lamb  or  veal  into  fmall  pieces,  and  feafon 
with  pepper,  fait,  cloves,  mace,  and  nutmeg,  beat  fine. 
Make  a good  puff  pafle  cruft,  lay  it  into  your  difh,  then 
put  in  your  meat,  and  ftrew  on  it  fome  floned  raifins  and 
currants  clean  wafhed,  and  fome  fugar.  Then  lay  on 
fome  forcemeat  balls  made  fweet,  and,  if  in  the  fummer, 
fome  artichoke  bottoms  boiled  ; but,  if  winter,  fcalded 
grapes.  Add  to  thefe  fome  Spanifh  potatoes  boiled,  and 
cut  into  pieces,  fome  candied  citron,  candied  orange, 
lemon-peel,  and  three  or  four  blades  of  mace.  Put  but- 
ter on  the  top,  clofe  up  your  pie,  and’  bake  it.  Have 
ready  againfl  it  is  done  the  following  compofition  : mix 
the  yolks  of  three  eggs  with  a pint  of  wine,  and  flir  them 
well  together  over  the  fire  one  way,  till  it  is  thick.  Then 
take  it  off,  put  in  fugar  enough  to  fweeten  it,  and  fqueeze 
in  the  juice  of  a lemon.  Raife  the  lid  of  your  pie,  put 
phis  hot  into  it,  clofe  it  up  again,  and  fend  it  to  table. 

Vcnifon 
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Venifoti  Pajly. 

TAKE  a neck  and  breaft  of  venifon,  bone  them,  and 
feafon_them  well  with  pepper  and  fait,  put  them  into  a 
deep  pan,  with  the  beft  part  of  a neck  of  mutton  fliced 
and  laid  over  them  ; pour  in  a glafs  of  red  wine,  put  a 
coarfe  pafte  over  it,  and  bake  it  two  hours  in  an  oven ; 
then  lay  the  venifon  in  a difh,  pour  the  gravy  over  it,  and 
put  one  pound  of  butter  over  it ; make  a good  pufF-pafte, 
and  lay  it  near  half  an  inch  thick  round  the  edge  of  the 
dilhj.roll  out  the  lid,  which  mufl;  be  a little  thicker 
than  the.  pafte  on  the  edge  of  the  difli,  and  lay  it  on  j 
then  roll  out  another  lid  pretty  thin,  and  cut  in  flowers, 
leaves,  or  whatever  form  you  plcafe,  and  lay  it  on  the 
lid.  If  you  do  not  want  it,  it  will  keep  in  the  pot  that  it 
>vas  baked  in  eight  or  ten  days;  but  let  the  cruft  be  kept 
on  that  the  air  may  not  get  to  it.  A breaft  and  ihoulder 
of  venifon  is  the  moft  proper  for  pafty. 

Olive  Pie, 

CUT  fome  thin  flices  from  a fillet  of  veal,  rub  them 
over  with  yolks  of  eggs,  and  ftiew  on  them  a few  crumbs 
of  bread;  fhred  a little  lemon-peel  very  fine,  and  put  it 
on  them,  with  a little  grated  nutmeg,  pepper  and  fait : 
roll  them  up  very  tight,  and  lay  them  in  a pewter  difli ; 
pour  over  them  half  a pint  of  good  gravy,  put  half  a 
pound  of  butter  over  it,  make  a light  pafte,  and  lay  it 
round  the  difh.  Roll  the  lid  half  an  inch  thick  and  lay 
It  on. 

Calf's-Head  Pie. 

BOIL  the  head  till  it  is  tender,  and  then  carefully 
take  off  the  flefh  as  whole  as  you  can.  Then  take  out 
the  eyes,  and  flice  the  tongue.  Make  a good  puff  pafte 
cruft,  cover  the  difli,  and  lay  in  your  meat.  Throw 
the  tongue  over  it,  and  lay  the  eyes,  cut  in  two,  at  each 
corner.  Seafon  it  with  a little  pepper  and  fait,  pour  in 
half  a pint  of  the  liquor  it  was  boiled  in,  lay  on  it  a thin 
top  cruft,  and  bake  it  an  hour  in  a quick  oven.  In  the 
mean  time  boil  the  bones  of  the  head  in  two  quarts  of 
liquor,  with  two  or  three  blades  of  mace,  half  a quarter 
of  an  ounce  of  whole  pepper,  a large  onion,  and  a 

bundle 
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bundle  of  fweet  herbs.  Let  it  boil  till  it  is  reduced  to 
about  a pint,  then  ftrain  it  off,  and  add  two  fpoonsful  of 
catchup,  three  of  red  wine,  a fmall  piece,  of  butter  rolled 
in  flour,  and. half  aji  ounce  of  truffles  and  morels.  Sea- 
fon  it  CO  your  palate,  and  boil  it.  Roll  half  the  brains 
with  fome  fage,  then  beat  them  up,  and  add  to  them 
twelve  leaves  of  fage  chopped  very  fine.  Then  ftir  all 
together,  and  give  it  a boil.  . Take  the  ocher  part  of 
the  brains,  and  beat  them  with  fome  of  the  fage  chopped 
fine,  a little  lemon-peel  minced,  and  half  a fmall  nut- 
meg grated.  Beat  it  up  with  an  egg,  and  fry  it  in  little 
cakes  of  a fine  light  brown.  Boil  fix  eggs  hard,  of  which 
take  only  the  yolks,  and  when  your  pie  comes  home, 
take  off  the  lid,  lay  the  eggs  and  cakes  over  it,  and  pour 
in  all  the  fauce.  Send  it  hot  to  table  without  the  lid. 

Calf's-Feet  Pie. 

BOII.  your  calf’s  feet  in  three  quarts  of  water,  with 
three  or  four  blades  of  mace,  and  let  them  boil  gently 
till  it  is  reduced  to  about  a pint  and  a half.  Then  take 
out  the  feet,  ftrain  the  liquor,  and  make  a good  cruft. 
Cover  your  difh,  then  take  the  flefli  from  the  bones,  and 
put  half  into  it.  Strew  over  it  half  a pound  of  currants, 
clean  waffled  and  picked,  and  half  a pound  of  raifins 
ftoned.  Then  lay  on  the  reft  of  your  meats,  fidm  the  liquor 
they  were  boiled  in,  fweeten  it  to  your  tafte,  and  put  in 
half  a pint  of  white  wine.  Then  pour  all  into  the  diffl, 
put  on  your  lid,  and  bake  it  an  hour  and  a half. 

Sweetbread  Pie. 

LAY  a puff-pafte  half  an  inch  thick  at  the  bottom  of 
a deep  diffl,  and  put  a force-meat  round  the  fides.  Cut 
fome  fweetbreads  in  pieces,  three  or  four,  according  to  the 
fize  the  pie  is  intended  to  be  made;  lay  them  in  firft,  then 
fome  artichoke  bottoms,  cut  into  four  pieces  each,  then 
fome  cock’s-combs,  a few  truffles  and  morels,  fome  afpa- 
ragus  tops,  and  frefh  mufflrooms,  yolks  of  eggs  boiled 
hard,  and  force-meat  balls ; feafon  with  pepper  and  fait. 
Almoft  fill  the  pie  with  water,  cover  it,  and  bake  it  two 
hours.  When  it  comes  from  the  oven,  pour  in  fome  rich 
veal  gravy,  thickened  with  a very  little  cream  and  flour. 

Chejliirc 
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CheJJiire  Pork  Pie. 

TAKE  the  Ikin  off  a loin  of  pork,  and  cut  it  into 
(leaks.  Seafon  them  wicii  pepper,  fait,  and  nutmeg, 
and  make  a good  cruft.  Put  into  your  difli  a layer  of 
pork,  then  a layer  of  pippins,  pared  and  cored,  and 
iugar  fufficient  to  fweeten  it.  l.'hen  place  another  layer 
of  pork,  and  put  in  half  a pint  of  white  wine.  Lay  fome 
butter  on  the  top,  ciofe  your  pie.  and  fend  it  to  the  oven. 
If  your  pie  is  large,  you  muft  put  in  a pint  of  white 
wine. 

Dcvonjhire  Squab  Pie, 

COVER  your  difti  with  a good  cruft,  and  put  at  the 
bottom  of  it  a layer  of  fliced  pippins,  and  then  a layer  of 
mutton  fteaks,  cut  from  the  loin,  well  feafoned  with 
pepper  and  fait.  Then  put  another  layer  of  pippins, 
peel  fome  onions,  flice  them  thin,  and  put  a layer  of 
them  over  the  pippins.  Then  put  a layer  of  mutton, 
and  then  pippins  and  onions.  Pour  in  a pint  of  water, 
ciofe  up,  and  fend  it  to  the  oven. 

SECT.  II.  ' 

PIES  MADE  OF  POULTRY,  &c. 

A plain  Goofe  Pie. 

QUARTER  you  goofe,  feafon  it  well  with  pepper 
and  falf,  and  lay  it  in  a raifed  cruft.  Cut  half  a pound 
of  butter  into  pieces  and  put  it  in  different  places  on  the 
top ; then  lay  on  the  lid,  and  fend  it  to  an  oven  mode- 
rately heated. 

Another  method  of  making  a goofe  pie,  with  mate- 
rial improvements,  is  thus:  Take  a goofe  and  a fowl, 
bone  them,  and  feafon  them  well  j put  forcemeat  into 
the  fowl,  and  then  put  the  fowl  into  the  goofe,  . Xay 
thefe  in  a raifed  cruft,  and  fill  the  cornerSj-|witl>  a little 
forcemeat.  Put  half  a pound  of  butter  on  the  top  ,cut 
into  pieces,  cover  it,  fend  it  to  the  oven,  and  let  it  be 
well  baked. — This  pie  may  be  eaten  either  hot  or  cold, 
and  makes  a pretty  fide-difli  for  fupper. 

I 


C ihlct 


185 


POULTRY,  &c. 

Gibld  Pie. 

CLEAN  two  pair  of  giblets  well,  and  put  all  but  the 
livers  into  a faucepan,  with  two  quarts  of  water,  twenty 
corns  of  whole  pepper,  three  blades  of  mace,  a bundle  of 
fvveet-herbs,  and  a large  onion.  Cover  them  clofe,  and 
let  them  (tew  very  gently  till  they  are  tender.  Have  a 
good  cruft:  ready,  cover  your  dilh,  lay  at  the  bottom  a 
fine  rump  (leak  feafoned  with  pepper  and  fait,  put  in  your 
giblets,  with  the  livers,  and  ftrain  the  liquor  they  were 
ftewed  in  •,  then  feafon  it  with  fait,  and  pour  it  into  your 
pie.  Put  on  the  lid,  and  bake  it  an  hour  and  a half. 

Duck  Pie. 

SCALD  two  ducks  and  make  them  very  clean  j then 
cut  off  the  feet,  the  pinions,  necks,  and  heads  j take  out 
the  gizzards,  livers,  and  hearts,  pick  all  clean,  and  fcald 
them.  Pick  out  the  fat  of  the  infide,  lay  a good  puff- 
pafte  cruft:  all  over  the  difh,  feafon  the  ducks,  both  infide 
and  out,  with  pepper  and  fait,  and  lay  them  in  the  difli 
with  the  giblets  at  each  end  properly  feafoned.  Put  in  as 
much  water  as  will  nearly  fill  the  pie,  lay  on  the  cruft:, 
and  let  it  be  well  baked. 

Pigeon  Pie. 

PICK  and  clean  your  pigeons  very  nicely,  and  then 
feafon  them  with  pepper  and  fait.  Put  a large  piece  of 
frefh  butter,  with  pepper  and  fait,  into  each  of  their 
bellies.  Then  cover  your  difli  with  a puff-pafte  cruft:, 
lay  in  your  pigeon's,  and  put  between  them  the  necks, 
gizzards,  livers,  pinions,  and  hearts,  with  the  yolk  of  a 
hard  egg,  and  a beef-fteak  in  the  middle.  Put  as  much 
water  as  will  nearly  fill  the  difh,  lay  on  the  top  cruft,  and 
bake  it  well. 

Chicken  Pie. 

SEASON  your  chickens  with  pepper,  fait,  and  mace. 
Put  a piece  of  butter  into  each  of  them,  and  lay  them  in 
the  difh  with  their  breafts  upwards.  Lay  a thin  flice  of 
bacon  over  them,  which  will  give  them  an  agreeable 
flavour.  Then  put  in  a pint  of  ftrong  gravy,  and  make 
a good  pufF-pafte.  Put  on  the  lid,  and  bake  it  in  a 
moderately  heated  oven. 

'V.  A a Another 
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Another  Method  . oj  making  a Chicken  Pie. 

COVER  the  bottom  of  the  dilE  with  a puft-pafte,  and 
upon  that,  round  the  fide,  lay  a thin  a layer  of  force-meat. 
Cut  two  fmall  chickens  into  pieces,  feafon  them  high 
with  pepper  and  lalt ; put  fome  of  the  pieces  into  the  difli, 
thai  a Iweetbread  or  two,  cut  into  pieces,  and  well  fea- 
foned,  a few  truffles  and  morels,  fome  artichoke  bottoms 
cut  each  into  four  pieces,  yolks  of  eggs  boil^  hard, 
chopped  a little,  and  ftrewed  over  the  top  put  in  a little 
water,  and  cover  the  pie.  When  it  comes  from  the 
oven,  pour  in  a rich  gravy,  thickened  with  a little  flour 
and  butter.  To  make  the  pie  flill  richer,  you  may  add 
frefh  muflirooms,  afparagus  tops,  and  cocks-combs. 

Partridge  Pie. 

TAKE  two  brace  of  partridges,  and  trufs  them  in  the 
fame  manner  as  you  do  a fowl  for  boiling.  Put  fome 
fhalots  into  a marble  mortar,  with  fome  parfley  cut 
fmall,  the  livers  of  the  partridges,  and  twice  the  quantity 
of  bacon.  Beat  thefe  well  together,  and  feafon  them 
with  pepper,  fait,  and  a blade  or  two  of  mace.  When 
thefe  are  all  pounded  to  a pafte,  add  to  them  fome  frefli 
mufhrooms.  Raife  the  cruft  for  the  pie,  and  cover  the 
bottom  of  it  with  the  feafoning;  then  lay  in  the  par- 
tridges, but  no  fluffing  in  them  j put  the  remainder  of 
the  feafoning  about  the  Tides,  and  between  the  partridges. 
Mix  together  fome  pepper  and  fait,  a little  mace,  fome 
fhalots  ffired  fine,  frefli  muflirooms,  and  a little  bacon, 
beat  fine  in  a mortar.  Strew  this  over  .the  partridges, 
and  lay  on  fome  thin  flices  of  bacon.  Then  put  on  the 
lid,  and  fend  it  to  the  oven,  and  two  hours  will  bake  it. 
When  it  is  done,  remove  the  lid,  take  out  the  flices  of 
bacon,  and  feum  off  the  fat.  Put  in  a pint  of  rich  veal 
gravy,  fqueeze  in  the  juice  of  an  orange,  and  fend  it  hot 
to  table. 

Hare  Pie. 

CUT ' your  hare  into  pieces,  and  feafon  it  well  with 
pepper,  fait,  nutmeg  and  mace  j then  put  it  into  a jug 
with  half  a pound  of  butter,  clofe  it  up,  fet  it  in  a copper 
of  boiling  water,  and  make  a rich  forcemeat  with  a 

quarter 
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quarter  of  a pound  of  fcraped  bacon,  two  onions,  a glafs 
of  red  wine,  the  crumb  of  a penny  loaf,  a little  winter 
favory,  the  liver  cut  fmall,  and  a little  nutnrieg.  Seafon 
it  high  with  pepper  and  fait ; mix  it  well  up  with  the 
yolk  of  three  eggs,  raife  the  pie,  and  lay  the  forcemeat 
in  the  bottom  of  the  dilh.  Then  put  in  the  hare,  with 
the  gravy  that  came  out  of  it ; lay  on  the  lid,  and  fend  it 
to  the  oven.  An  hour  and  a half  will  bake  it. 

Rabbit  Pie. 

CUT  a couple  of  young  rabbits  into  quarters ; then 
take  a quarter  of  a pound  of  bacon,  and  bruife  it  to 
pieces  in  a marble  mortar,  with  the  livers,  fome  pepper, 
fait,  a little  mace,  fome  parfley  cut  fmall,  fome  chives, 
and  a few  leaves  of  fv/eet  bafil.  When  thefe  are  all 
beaten  fine,  make  the  pafte,  and  cover  the  bottom  of 
the  pie  with  the  feafoning.  Then  put  in  the  rabbits, 
pound  fome  more  bacon  in  a mortar,  and  with  it  fome 
frefh  butter.  Cover  the  rabbits  with  this,  and  lay  over 
it  fome  thin  flices  of  bacon  ; put  on  the  lid,  and  fend  it  to 
the  oven.  It  will  take  two  hours  baking.  When  it  is 
done,  remove  the  lid,  take  out  the  bacon,  and  fcum  off 
the  fat.  If  there  is  not  gravy  enough  in  che^ie,  pour 
in  fome  rich  mutton  or  veal  gravy  boiling  hot. 

Another  Method  of  making  a Rabbit  Pie,  and  which  is 
particularly  done  in  the  County  of  Salop. 

CUT  two  rabbits  into  pieces,  with  tvvo  pounds  of 
fat  pork  cut  fmall,  and  feafon  both  with  pepper  and  fait 
to  your  tafte.  Then  make  a good  pufF-pafte  cruft,  cover 
your  difh  with  it,  and  lay  in  your  rabbits.  Mix  the 
pork  with  them  j but  take  the  livers  of  the  rabbits,  par- 
boil them,  and  beat  them  in  a mortar,  with  the  fame 
quantity  of  fat  bacon,  a little  fweet  herbs,  and  lume 
oyfters.  Seafon  vyith  pepper,  fait,  and  nutmeg,  mix  it 
up  with  the  yolk  of  an  egg,  and  make  It  into  little  balls. 
Scatter  them  about  your  pie,  with  fome  artichoke  bot- 
toms cut  in  dices,  and  fome  cocks-combs,  if  you  have 
them.  Grate  a l^all  nutmeg  over  the  meat,  then  pour 
in  half  a pint  of  red  wine,  and  half  a pint  of  water.  Clofe 
your  pie,  and  bake  it  an  hour  and  a half  in  a quick  but 
not  too  fierce  oven. 
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?■>,  X'  Fine  Patties,  r 

TAKE  any  quantity  of  either  turkey,  houfe-lamb, 
or  chicken,  and  flice  it  with  an  equal  quantity  of  the  fat 
of  lamb,  loin  of  veal,  or  the  infide  of  a firloin  of  beef, 
and  a little  parfley,  thyme,  and  lemon-peel  Hired,  Put 
all  into  a marble  mortar,  pound  it  very  fine,  and  feafon 
it  with  fait  and  white  pepper.  Make  a fine  pulf-pafte, 
roll  it  out  into  thin  fquare  fhects,  and  put  the  meat  in 
the  middle.  Cover  the  patties,  clofe  them  all  round, 
cut  the  pafte  even,  walh  them  over  with  the  yolk  of  an 
egg,  and  bake  them  twenty  minutes  in  a quick  oven. 
Have  ready  a little  white  gravy,  feafoned  with  pepper, 
fait,  and  a little  flialoc,  thickened  up  with  cream  or 
butter.  When  the  patties  come  out  of  the  oven,  make 
a hole  in  the  top,  and  pour  in  fome  gravy  j but  take  care 
not  to  put  in  too  much,  left  it  fliould  run  out  at  the 
fides,  and  fpoil  the  appearance. 

SECT.  III. 

FRUIT  PIES,  6?c. 

Apple  Pie, 

MAKE  a good  puff-pafte  cruft,  and  put  it  round  the. 
edge  of  your  difli.  Pare  and  quarter  your  apples,  and 
take  out  the  cores.  Then  lay  a-  thick  row  of  apples, 
and  put  in  half  the  fugar  you  intend  to  ufe  for  your  pie. 
Mince  a little  lemon-peel  fine,  fpread  it  over  the  fugar 
and  apples,  and  fqueeze  in  a little  juice  of  a lemon  : then 
fcattcr  a few  cloves  over  it,  and  lay  on  the  reft  of  your 
apples  and  fugar,  with  another  fmall  fqueeze  of  the 
juice  of  a lemon.  Boil  the  pareings  of  the  apples  and 
cores  in  fome  water,  with  a blade  of  mace,  till  the  fiavovni 
is  extracted ftrain  it,  put  in  a little  fugar,  and  boil  it 
till  it  is  reduced  to  a fmall  quantity : then  pour  it  into 
your  pie,  put  on  your  cruft,  and  fend  if  to.  the  oven. 
You  may  add  to  the  apples  a little  quince  or  marmalade, 
which,  will  greatly  enrich  the  flavour.  When  the  pie 
comes  from  the  oven,  beat  up  the  yolks  of  two  eggs,,  r 
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with  half  a pint  of  cream,  and  a little  nutmeg  and  fugar. 
Put  it  over  a flow  fire,  and  keep  ftirring  it  till  it  is  near 
boiling ; then  cake  off  the  lid  of  the  pie,  and  pour  it  in. 
Cut  the  cruft  into  fmall  three  corner  pieces,  and  ftick 
them  about  the  pie. — A pear  pie  muft  be  done  in  the 
fame  manner,  only  the  quince  or  marmalade  muft  be 
omitted. 

Apple  Tati. 

SCALD  eight  or  ten  large  codlins,  let  them  ftand 
till  they  are  cold,  and  then  take  off’  the  fkins.  Beat  the 
pulp  as  fine  a poflible  with  a fpoon  ; then  mix  the  yolks 
of  fix  eggs,  and  the  whites  of  four.  Beat  all  together 
very  fine,  put  in  fome  grated  nutmeg,  and  fweeten  it  to 
your  tafte.  Melt  fome  good  frefh  butter,  and  beat  ?t 
till  it  is  of  the  confiftence  of  fine  thick  cream.  Thelfi 
make  a pufF-pafte  and  cover  a tin  patty- pan  with  it; 
pour  in  the  ingredients,  but  do  not  cover  it  with  the 
pafte.  When  you  have  baked  it  a quarter  of  an  hour, 
flip  it  out  of  the  patty-pan  on  a difti,  and  ftrew  over  ic 
fome  fugar  finely  beaten  and  fifted. 

Cherry  Pie. 

HAVING  made  a good  cruft,  lay  a little  of  it  round 
the  fides  of  your  difli,  and  ftrew  fugar  at  the  bottom. 
Then  lay  in  your  fruit,  and  fome  fugar  at  the  top.  Put 
on  your  lid  and  bake  it  in  a flack  oven.  If  you  mix 
fome  currants  with  the  cherries  it  will  be  a confiderable 
addition. — A plumb  or  goofberry-pie,  may  be  made  in 
the  fame  manner. 

Mince  Pies. 

SHRED  three  pounds  of  fuet  very  fine,  and  chop 
it  as  fmall  as  poflible;  take  two  pounds  of  raifins 
ftoned  and  chopped  very  fine,  the  fame  quantity  of  cur- 
rants, nicely  picked,  wafhed,  rubbed,  and  dried  at  the 
fire.  Pare  half  a hundred  fine  pippins,  core  them,  and 
chop  them  fmall ; take  half  a pound  of  fine  fugar,  and 
pound  it  fine;  a quarter  of  an  ounce  of  mace,  a quarter 
of  an  ounce  of  cloves,  and  two  large  nutmegs,  all  beat 
fine ; put  all  them  into  a large  pan,  and  mix  them  well 
together  with  half  a pint  of  brandy,  and  half  a pint  of 
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put  it  down  clofe  in  a ftone  pot,  and  it  will  keep  good 
three  or  four  months.  When  you  make  your  pies,  take 
a little  dilh,  fomewhat  larger  than  a foup-plate,  lay  a 
very  thin  cruft  all  over  it  j lay  a thin  layer  or  meat,  and 
then  a thin  layer  of  citron,  cut  very  thin,  then  a layer  of 
mince-meat,  and  a layer  of  orange-peel  cut  thin ; over 
that  a little  meat,  fqueeze  half  the  juice  of  a fine. Seville 
orange  or  lemon,  lay  on  your  cruft,  and  bake  it  nicely. 
Thele  pies  eat  very  fine  cold.  If  you  make  them  in 
little  patties,  mix  your  meat  and  fweetmeats  accordingly. 
If  you  choofe  meat  in  your  pies,  parboil  a neat’s- 
tongue,  peel  it,  and  chop  the  meat  as  fine  as  poflible, 
and  mix  with  the  reft  j or  two  pounds  of  the  infide  of  a 
firloin  of  beef  boiled.  But  when  you  ufe  meat,  the 
quantity  of  fruit  muft  be  doubled. 

Another  Method  of  making  Mince  Pies. 

TAKE  a neat’s  tongue,  and  boil  it  two  hours,  then 
Ikin  it,  and  chop  it  exceedingly  fmall.  Chop  very  fmall 
three  pounds  of  beef  fuet,  three  pounds  of  good  baking 
apples,  four  pounds  of  currants  clean  waftied,  picked, 
and  well  dried  before  the  fire,  a pound  of  jar  raifins 
ftoned  and  chopped  fmall,  and  a pound  of  powder  fugar. 
Mix  them  all  together  with  half  an  ounce  of  mace,  as 
much  nutmeg,  a quarter  of  an  ounce  of  cloves,  a quarter 
of  an  ounce  of  cinnamon,  and  a pint  of  French  brandy. 
Make  a rich  puff-pafte,  and  as  you  fill  up  the  pie,  put  in 
a little  candied  citron  and  orange,  cut  in  little  pieces. 
What  mince-meat  you  have  to  fpare,  put  clofe  down  in  a 
pot,  and  cover  it  up  j but  never  put  any  citron  or  orange 
to  it  till  you  ufe  it.  ^ 

Orange  and  Lemon  Tarts. 

TAKE  fix  large  oranges  or  lemons,  rub  them 
well  with  fait,  and  put  them  into  water,  with  a 
handful  of  fait  in  it,  for  two  days.  Then  change  them 
every  day  with  frelh  water,  without  fait  for  a fortnight. 
Boil  them  till  they  are  tender,  and  then  cut  them  into 
half-quarters  corner- ways  as  thin  as  poflible.  Take  fix 
pippins  pared,  cored,  and  quartered,  and  put  them  into 
a pint  of  water.  Let  them  boil  till  they  break,  then  put 
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the  liquor  to  your  oranges  or  lemons,  half  the  pulp  of 
the  pippins  well  broken,  and  a pound  of  fugar.  Boil 
thefe  together  a quarter  of  an  hour,  then  put  it  into  a pot, 
and  fqueeze  into  it  either  the  juice  of  an  orange  or  lemon, 
according  to  which  of  the  tarts  you  intend  to  make. 
Two  fpoonsful  will  be  fufficient  to  give  a proper  flavour 
to  your  tart.  Put  fine  puff-pafte,  and  very  thin,  into 
your  patty-pans,  which  muft  be  fmall  and  fhallow. 
Before  you  put  your  tarts  into  the  oven,  take  a feather 
or  brufh,  and  rub  them  over  with  melted  butter,  and 
then  fift  fome  double  refined  fugar  over  them,  which  will 
form  a pretty  iceing,  and  make  them  have  a pleafing 
effeft  on  the  eye. 

Tart  de  Moi. 

PUT  round  your  difh  a puff-pafte,  and  then  a layer 
of  bifcuit ; then  a layer  of  butter  and  marrow,  another 
of  all  forts  of  fweetmeats,  or  as  many  as  you  have,  and 
thus  proceed  till  your  difh  is  full.  Then  boil  a quart 
of  cream,  thicken  it  with  eggs,  and  put  in  a fpoonful  of 
orange-flower-water.  Sweeten  it  with  fugar  to  your 
tafte,  and  pour  it  over  the  whole.  Half  an  hour  will 
bake  it. 

Artichoke  Pie. 

BOIL  twelve  artichokes,  break  off  the  leaves  and 
chokes,  and  take  the  bottoms  clear  from  the  ftalks. 
Make  a good  puff-pafte  cruft,  and  lay  a quarter  of  a 
pound  of  frefli  butter  all  over  the  bottom  of  your  pie. 
Then  lay  a row  of  artichokes,  ftrew  a little  pepper,  fait, 
and  beaten  mace  over  them,  then  another  row,  ftrew 
^the  reft  of  your  fpice  over  them,  and  put  in  a quarter  of 
a pound  more  butter  cut  in  little  bits.  Take  half  an 
ounce  of  truffles  and  morels,  and  boil  them  in  a quarter 
of  a pint  of  water.  Pour  the  water  into  the  pie,  cue 
the  truffles  and  morels  very  fmall,  and  throw  them  all 
over  the  pie.  Pour  in  a gill  of  white  wine,  cover  your 
pie,  and  bake  it.  When  the  cruft  is  done,  the  pie  will 
be  enough. 

Vermicelli  Pie. 

SEASON  four  pigeons  with  a little  pepper  and  fair, 
(fuff  them  with  a piece  of  butter,  a few  crumbs  of  bread, 
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and  a little  parfley  cut  fmall  j butter  a deep  earthen  dirti 
well,  and  then  cover  the  bottom  of  it  with  two  ounces 
of  vermicelli.  Make  a pufF-pafte,  roll  it  pretty  thick, 
and  lay  it  on  the  dilh,  then  lay  in  the  pigeons,  the 
hreafts  downwards,  put  a thick  lid  on  the  pie,  bake  it  in 
a moderate  oven.  When  it  is  enough,  take  a dilh  pro- 
per for  it  to  be  fent  to  table  in,  and  turn  the  pie  on  it. 
The  vermicelli  will  be  then  on  the  top,  and  have  a pleaf- 
ing  elFedt. 

SECT.  IV. 

FISH  PIES. 

Eel  Pie. 

WHEN  you  have  Ikinned,  gutted,  and  walked  your 
eels  very  clean,  cut  them  into  pieces  about  an  inch  and 
a half  long.  Seafon  them  with  pepper,  fait,  and  a little 
dried  fage  rubbed  fmall.  Put  them  into  your  dilh,  with 
as  much  water  as  will  juft  cover  them.  Make  a good 
pufF-pafte,  lay  on  the  lid,  and  fend  your  pie  to  the  oven, 
which  muft  be  quick,  but  not  fo  as  to  burn  the  cruft. 

Turbot  Pie. 

FIRST  parboil  your  turbot,  and  then  feafon  it  with  a 
little  pepper,  fait,  cloves,  nutmeg,  and  fweet-herbs  cut 
fine.  When  you  have  made  your  pafte,  lay  the  turbot 
in  your  dilh,  with  fome  yolks  of  eggs,  and  a whole 
onion  which  onuft  be  taken  out  when  the  pie  is  baked.-— 
Lay  a good  deal  of  frefh  butter  on  the  top,  put  on  the 
lid,  and  fend  it  to  the  oven. 

Soal  Pie. 

COVER*  your  difli  with  a good  cruft ; then  boil  two 
pounds  of  eels  till  they  are  tender,  pick  the  flelh  from  the 
bones,  and  put  the  bones  into  the  liquor  in  which  the  eels  ‘ 
were  boiled,  with  a blade  of  mace  and  a little  fait.  Boil 
them  till  there  is  only  a quarter  of  a pint  of  liquor  left, 
and  then  ftrain  it.  Cut  the  flelh  off  the  cels  very  fine, 
and  mix  with  it  a little  lemon-peel  chopped  fmall,  fait, 
pepper,  and  nutmeg,  a few  crumbs  of  bread  grated, 
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ibme  parfley  cut  fine,  an  anchovy,  and  a quarter  of  a 
pound  of  butter.  Lay  this  in  the  bottom  of  your  difh. 
Cut  the  flefh  from  a pair  of  large  foals,  and  take  off  the 
fins,  lay  it  on  the  feafoning,  then  pour  in  the  liquor  the 
eels  were  boiled  in,  clofe  up  your  pie,  and  fend  it  to  the 
even. 

Flounder  Pie. 

GUT  you  flounders,  •wafh  them  clean,  and  then  dry 
them  well  in  a cloth.  Give  them  a gentle  boil,  and  then 
cut  the  flefh  clean  from  the  bones,  lay  a good  cruft  over 
the  difh,  put  a little  frefh  butter  at  the  bottom,  and  on 
that  the  fifh.  Seafon  with  pepper  and  fait  to  your  tafte. 
Boil  the  bones  in  the  water  the  fifh  was  boiled  in,  with  a 
fmall  piece  of  horfe-radifh,  a little  parfley,  a bit  of 
lemon-peel,  and  a cruft  of  bread.  Boil  it  till  there  is  juft 
enough  liquor  for  the  pie,  then  ftrain  it,  and  pour  it  over 
the  fifh.  Put  on  the  lid,  and  fend  it  to  a moderate 
heated  oven. 

Carp  Pie, 

SCRAPE  off  the  fcales,  and  then  gut  and  wafli  a 
large  carp  clean.  T ake  an  eel,  and  boil  it  till  it  is  aimoft 
tender  j pick  off  all  the  meat,  and  mince  it  fine,  with  ah 
equal  quantity  of  crumbs  of  bread,  a few  fweet-herbs, 
lemon-peel  cut  fine,  a little  pepper,  fait,  and  grated 
nutmeg ; an  anchovy,  half  a pint  of  oyfters  parboiled  and 
chopped  fine,  and  the  yolks  of  three  hard  eggs  cut  fmall. 
Roll  it  up  with  a quarter  of  a pound  of  butter,  and  fill 
the  belly  of  the  carp.  Make  a good  cruft,  cover  the 
difh,  and  lay  in  your  fifh.  Save  the  liquor  you  boiled 
your  eels  in,  put  into  it  the  eel  bones,  and  boil  them 
with  a little  mace,  whole  pepper,  an  onion,  fome  fweet- 
herbs,  and  an  anchovy.  Boil  it  till  reduced  to  about 
half  a pint,  then  ftrain  it,  and  add  to  it  ab'qut  a quarter 
of  a pint  of  white  wine,  and  a piece  of  butter  about  the 
fize  of  a hen’s  egg  mixed  in  a very  little  flour.  Boil  it; 
up,  and  pour  it  into  your  pie.  Put  on  the  lid,  and  bake 
it  an  hour  in  a quick  oven. 

Tench  Pie. 

PUT  a hycr  of  butter  at  the  bottom  ofyourdifli,  and 
grate  in  fome  nutmeg,  with  pepper,  fait,  and  mace.— 
V.  B b Then 
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Then  lay  in  your  t^nch,  CoVer  them  with  Tome  butter^ 
and  pour  in  foitie  'red  wine  With  a 'little  water.  Then 
put  on  the  lid,  and  when  it  comes  from  the  oven,  pour 
in  melted  blitter  ‘ffifxed  with  foOie  good  rich  gravy. 


Trout  Pie. 


TAKE  a brace  of  trout  and  la^^  them  with  eels;* 
raife  the'cruft,  and  put  a layer  of  frefh  butter  at  the 
bottom.  Then  make  a forcemeat  of  trout,  mufhrooms, 
truffles,  morels,  chives^  and  freffl  butter.  Seafon  them 
with  fait,  pepper,  and  fpice;  mix  thefeup  with  the  yolks 
of  two  eggs;  ftuff  the  trout  with  it,  lay  them  in  the  diffl, 
cover  them  with  butter,  put  on  the  lid,  and  fend  it  to  the 
oven.  Have  Tome  good  fflli  gravy  ready,  and  when  the 
pie  is  done,  raife  the  cruft,  and  pour  it  in. 

Salmon  Pie. 

WHEN  you  have  made  a good  Oruft,  take  a piece  of 
frefh  falmon,  well  cleanfed,  and  feafon  it  with  fait,  mace, 
and  nutmeg.  Put  a piece  of  butter  at  the  bottom' of 
your  difh,  and  then  lay  in  the  falmon.  Melt  butter  in 
proportion  to  the  fize  of  your  pie,  and  then  take  a lobfter, 
boil  it,  pick  out  all  the  flefli,  chop  it  fmall,  bruife  the 
body,  and  mix  it  well  with  the  butter.  Pour  it  over 
your  falmon,  put  on  the  lid,  and  let  it  be  well  baked. 

Herring  Pie. 

HAVING  fcaled,  gutted,  and  vvaflied  your  herrings 
clean,  cut  off  their  heads,  fins,  and  tails.  Make  a good 
cruft,  cover  your  difh,  and  feafon  your  herrings  with 
beaten  mace,' pepper,  and  fait.  Put  a,  little  butter  in 
the  bottom  of  yo'ur  diffl,  and  then  the  herrings.  Over 
thefe  put  fome  apples  and  onions  fliced  very  thin.  Put 
fome  butter  on  the  top,  then  pOur  in  a little  water,  lay 
on  the  lid,  fend  it  to  the  oven,  and  let  it  be  well  baked. 

Lohjter  Pie. 

BOIL  tw'o  or  three  lobfters,  take  the  meat  out  of  the 
tails,  and  cut  it  into  different,  pieces.  Then  take  out  all 
the  fpawn,  and  the  meat  of  the  claws  ; beat  it  well  in  a 
mortar,  and  feafon  it  with  pepper,  fait,  two  fpoonsful  of 
vinegar,  and  a little  anchovy  liquor.  Melt  half  a pound 
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of  frefh  butter,  and  flir  all  together,  with  the  crumbs  of 
a halfpenny  roll  rubbed  through  a fine  cullender,  and  the 
yolks  of  ten  eggs.  Put  a fine  puff-pafte  oyer  your  difh, 
lay  in  the  tails  firft,  and  the  reft  of  the  meat  on  thern. 
Put  qn  the  lid,'  and. bake  it  in  a flow  oven. 


CHAP.  XVI. 

PANCAKES  AND  FRITTERS, 

The  priacipal  things  to  be  obferved,  of  a general 
nature,  in  drefTing  thefe  articles  is,  that  your  pan 
be  thoroughly  clean,  that  you  fry  them  in  nice  fweet  lard, 
or  frefli  butter,  of  a light  brown  colour,  and  that  the 
greafe  is  thoroughly  drained  from  thepo  before  ypu  carry 
them  to  table. 

Pancakes, 

BEAT  fix  or  eight  eggs  well  together,  leaving  out 
half  the  whites,  and  ftir  t^em  into  a q.uart,of  milk.  Mix 
your  flour  firft  with  a littlq-of  the  milk,  and  then  add  the 
reft  by  degrees.  Put  in,  two  fpoonsful  of  beaten  ginger, 
a glafs  of  brandy,and  a little  fait,,  and  ftir  .all  well  together. 
Put  a piece  of  butter  into  your  ftew-pan,  and  then  pour  in 
a ladleful  of  batter,  which  will  make  a pancake,  moving 
the  pan  round,  that  the  batter  may  fpread  all  over  it. — 
Shake  the  pan,  and  when  you  think  one  fide  is  enough, 
turn  it,  and  when  both  Tides  are  done,  lay  it  in  a dilli  be- 
fore the  fire ; and  in  like  manner  do  the  reft.  Before 
you  take  them  out  of  the  pan,  raife  it  a little,  that  they 
may  drain,  and  be  quite  clear  of  greafe.  When  you  lehd 
jihem  to  table,  ftrew  a little  fugar  over  them. 

Cream  Pancakes. 

MIX  the  yolks  of  two  eggs  with  half  a pint  of 
cream,  two  ounces  of  fugar,  and  a little  beaten  cinna- 
mon, mace,  and  nutmeg.  Rub  your  pan  with  lard,  and 
fry  them  as  thin  as  pofhblc.  Grate  over  them  fome  fine 
fugar,. 
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Rice  Pancakes. 

TAKE  three  fpoonsful  of  flour  of  rice,  and  a quart' 
of’cream.  Set  it  on  a flow  fire,  and  keep  ftirring  it  till 
it  is  as  thick  as  pap.  Pour  into  it  half  a pound  of  but-» 
ter,  and  a nutmeg  grated.  Then  pour  it  into  an  earthen 
pan,  and  when  it  is  cold,  ftir  in  three  or  four  fpoonsful 
of  flour,  a little  fait,  fome  fugar,  and  nine  eggs  well 
beaten.  Mix  all  well  together,  and  fry  them  nicely. 
When  cream  is  not  to  be  had,  you  may  ufe  new  milk, 
but  in  that  cafe  you  muft  add  a fpoonful  more  of  the 
flour  of  rice. 

Pink-colourcd  Pancakes, 

BOIL  a large  beet- root  till  it  is  tender,  and  then 
beat  it  fine  in  a marble  mortar.  Add  the  yolks  of  four 
eggs,  two  fpoonsful  of  flour,  and  three  fpoonsful  of 
cream.  Sweeten  it  to  your  tafte,  grate  in  half  a nut- 
meg, and  add  a glafs  of  brandy.  Mix  all  well  toge- 
ther, and  fry  your  pancakes  in  butter.  Garnifh  them 
with  green  fweetmeats,  preferved  apricots,  or  green 
fprigs  of  myrtle. — This  makes  a pretty  corner-difh  either 
for  dinner  or  fupper. 

Clary  Pancaked, 

TAKE  three  eggs,  three  fpoonsful  of  fine  flour,  and 
a little  fait.  Beat  them  well  together,  and  mix  them 
with  a pint  of  milk.  Put  lard  into  your  pan,  and  when 
it  is  hot,  pour  in  your  batter  as  thin  a pofTible,  then  lay 
in  fome  clary  leaves  wafhed  and  dried,  and  pour  a little 
more  batter  thin  over  them.  Fry  them  a nice  Jjrown, 
and  ferve  them  up  hot. 

Plain  Fritters. 

GRATE  the  crumb  of  a penny  loaf,  and  put  it  into 
a pint  of  milk  j mix  it  very  fmooth,  and,  when  cold,  add 
the  yolks  of  five  eggs,  three  ounces  of  lifted  fugar,  and 
fome  grated  nutmeg.  Fry  them  in  hog’s-lard,  and>when 
done,  pour  melted  butter,  wine,  and  fugar,  into  the 
dilh. 

Ciijiard  Fritters, 

BEAT  up  the  yolks  of  eight  eggs  with  one  fpoonful 
of  flour,  half  a nutmeg,  a little  ^It,  and  a glafs  of.' 

■ ' “ brandy, 
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brandy,  add  a pint  of  cream,  fweeten  it,  and  b ake  it  in 
a fmail  dilb;  When  cold  cut  it  iftto  quarters,  and  dip 
them  in  batter  made  of  half  a pint  of  cream,  a quarter 
of  a pint  of  milk,  four  eggs',  a little  flour,  and  a lit^e 
ginger  grated.*  Fry  them  in  good  lard  or  dripping,  and 
when  done,  ftrew  over  them  fome  grated  fugar. 

Apple  Fritters. 

TAKE  fome  of  the  largeft  apples  you  can  get,  pare 
and  core  them,  and  then  cut  them  into  round  flices. 
Take  half  a pint  of  ale  and  two  eggs,  and  beat  in  as 
much  flour  as  will  make  it  rather  thicker  than  a common 
pudding,  with  nutmeg  and  fugar  to  your  tafte.  Let  it 
(land  three  or  four  minutes  to  rife.  Dip  your  flices  of 
apple  into  the  batter,  fry  them  crifp,  and  ferve  them  up 
with  fugar  grated  over  them,  and  wine  fauce  in  a boat. 

Water  Fritters. 

TAKE  five  or  fix  fpoonsful  of  flour,  a little  fait,  a 
quart  of  water,  eight  eggs  well  beat  up,  a glals  of  brandy, 
and  mix  them  all  well  together.  The  longer  they  are 
made  before  drelTed,  the  better.  Juft  before  you  do 
them,  melt  half  a pound  of  butter,  and  beat  it  well  in. 
Fry  them  in  hog’s  lard. 

White  Fritters, 

TAKE  two  ounces  of  rice,  wafli  it  clean  in  water, 
and  dry  it  before  the  fire.  Then  beat  it  very  fine  in  a 
mortar,  and  fift  it  through  a lawn  fieve.  Put  it  into  a 
faucepan,  juft  wet  it  with  milk,  and  when  it  is  tho- 
roughly moiftened  add  to  it  another  pint  of  milk.  Set 
the  whole  over  a ftove,  or  very  flow  fire,  and  take  care 
to  keep  it  always /moving.  Put  in  a little  ginger,  and 
fome  candied  lemon-peel  grated.  Keep  it  over  the  fire, 
till  it  is  come  almoft  to  the  thicknefs  of  a fine  pafte. 
When  it  . is  quite  cold  fpread  it  out  with  a rolling-pin, 
and  cut  it  into  little  pieces,  taking  care  they  do  not  flick 
to  each  other.  Flour  your  hands,  roll  up  your  fritters 
handfomely,  and  fry  them.  When  done,  ftrew  on  them 
fome  fugar,  .and  pour  over  them  a little  orange  flower 
water, 

llajly 
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Hajly  Fritters. 

PUT  fome  butter  into  a ftew-pan,  and  let  it  heat. 
Take  half  a pint  of  good  ale,  and  ftir  into  it  by  degrees 
a little  flour.  Put  in  a few  currants,  or  chopped  apples^ 
beat  them  up  quick,  and  drop  a large  fpoonful  at  a time 
all  over  the  pan.  Take  care  they  do  not  Hick  together  ^ 
turn  them  with  an  egg-flice,  and  when  they  are  of  a fine 
brown,  lay  them  on  a difli,  ftrew  fome  fugarover  them, 
and  ferve  them  hot  to  table. 

Fritters  Royal. 

PUT  a quart  of  new  milk  into  a faqcepan,  and  when 
it  begins  to  boil,  pour  in  a pint  of  fack,  or  wine.  Then 
take  it  off,  let  it  ftand  five  or  fix  minutes,  fkim  off  the 
curd,  and  put  it  into  a bafon.  Beat  it  up  well  with  fix 
eggs,  and  feafon  it  with  nutmeg.  Then  beat  it  with 
a whifk,  and  add  flour  fufficient  to  give  it  the  ufual 
thicknefs  of  batter ; put  in  fome  fugar,  and  fry  them 
quick. 

Tanjey  Fritters. 

. POUR  a pint  of  boiling  milk  on  the  crumb  of  a 
penny-loaf,  let  it  ftand  an  hour,  and  then  put  as  much 
juice  of  tanfey  to  it  as  will  give  it  a flavour.  Add  to  it  a 
little  of  thejuice  of  fpinach,  in  order  to  make  it  green. 
Put  to  it  a fpoonful  of  Ratafia-water,  or  brandy,  fweeten 
it  to  your  tafte,  grate  the  rind  of  half  a lemon,  beat  the 
yolks  of  four  eggs,  and  mix  them  all  together.  Put 
them  in  a ftew-pan,  with  a quarter  of  a pound  of  butter  j 
ftir  it  over  a flow  fire,  till  it  is-  quite  thick  j take  it  off, 
and  let  it  ftand  two  or  three  hours;  then  drop  a fpoonful^ 
at  a time  into  a pan  of  boiling  lard ; and  when  done, 
grate  fugar  over  them,  and  ferve  wine  fauce  in  a boat. 
Garnilh  the  difli  with  flices  of  orange. 

Rice  Fritters. 

BOIL  a quarter  of  a pound  of  rice  in  mijk.  till  it  is 
pretty  thick ; then  mix  it  with  a pint  of  cream,  foyr  eggs^ 
fome  fugar,  cinnamon  and  nutipeg,,  fi^  ounces,  of  cur- 
rants walked  and  picked,  a little  fait,  and  as  much  flour 
as  will  make  it  a thick  batter.  Fry  them  in  little  cakes. 
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In  boiling  lard,  and  when  done^  fend  them  up  with  white 
lugar  and  butter!. 

Chicken  Fritters. 

PUT  on  a flew-pan  with  fome  new  milk,  and  as 
much  flour  of  rice  as  will  be  neceflfary  to  make  it  of  a 
tolerable  thicknefs.  Beat  three  or  four  eggs,  the  yolks 
and  whites  together,  and  mix  them  well  with  the  . rice 
and  milk.  Add  to  them  a pint  of  rich  cream,  fet  it  over 
a ftOve, , and  ftir  it  well.  Put  in  forne  powdered  fugar, 
fome  candied  lemon-peei  cut  fmall,  and  fome  frefli- 
grated  lemon-peel.  Take  all  the  white  meat  from  a 
roafted  chicken,  pull  it  into  fmall  fhreds,  put  it  to  the 
reft  of  the  ingredients,  and  ftir  it  all  together.  Then 
take  it  off,  and  it  will  be  a very  rich  pafte.  Roll  it  out,  , 
cut  it  into  fmall  fritters,  and  fry  them  in  boiling  lard. 
Strew  the  bottom  of  the  difli  with  fugar  finely  powdefed. 
Put  in  the  fritters,  and  fhake  fome  fugar  over  them. 

Bilboquet  Fritters. 

BREAK  five  eggs  into  two  handsful  of  fine  flour, 
and  put  milk  enough  to  make  it  work  well  together. 
Then  put  in  fome  fait,  and  work  it  again.  When  it  is  ' 
well  .made,  put  in  a tea-fpoonful  of  powder  of  cinna- 
mon, the  iamt  quantity  of  lemon-peel  grated,  and  half 
an  ounce  of  candied  citron  cut  very  fmall.  Put  on  a 
fi:ew-pan,  rub  'ft  Over  with  butter,  and  put  in  the  pafte. 
Set  it  over  a very  flow  fire  and  let.it  be  done  gently, 
W’ithout  fticking  to  the  bottom  or  fides  of  the  pan. 
When  it  is  in  a manner  baked,  take  it  out,  and  lay  it  on 
a dilh.  Set  on  aftew-pan  with ‘a  large  quantity  of  lard; 
ivhen  it  boils,  'fcut  the  pafte  the  fize  of  a finger,  and  then 
cut  it  acrofs  at  each  end,  which  will  rife  and  be  hollow, 
and  have  a very  good  effedl.  Put  them  into  the  boiling 
lard ; but  great  care  muft  be  taken  in  frying  them,  as 
they  rife  fo  much.  When  they  are  done,  fift  fome  fugar 
on  a warm  dilh;  lay  on  the  fritters,  and  fife  fome  more 
fugar  over  them. 

Slraxuherry  Fritters. 

MAKE  a batter  with  flour,  a fpoonfui  of  fweet  oil, 
another  of  white  wine,  a little  rafped  lemon-peel,  and 
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the  whites  of  two  or  three  eggs  j make  it  pretty  foftj  juft 
fit  to  drop  with  a fpoon.  Mix  fome  large  ftrawberries 
with  it,  and  drop  them  with  a fpoon  into  the  hot  fritters. 
When  of  a good  colour,  take  them  out,  and  drain  them 
on  a fieve.  When  done,  ftrew  fome  fugar  over  them,  or 
glaze  them,  and  ferve  them  to  table. 

Rajpberry  Fritters, 

GRATE  the  crumb  of  a French  roll,  or  two  Naples 
bifeuits  and  put  to  it  a pint  of  boiling  cream.  When 
cold,  add  to  it  the  yolks  of  four  eggs  well  beat  up. 
Mix  all  well  together  with  fome  rafpb^erry  juice  j drop 
them  into  a pan  of  boiling  lard  in  very  fmall  quantities. 
When  done,  ftick  them  with  blanched  almonds  fliced. 

Currant  Fritters, 

TAKE  half  a pint  of  ale  that  is  not  bitter,  and  ftir 
into  it  as  much  flour  as  will  make  it  pretty  thick  with  a 
few  currants.  Beat  it  up  quick,  have  the  lard  boiling, 
and  put  a large  fpoonful  at  a time  into  the  pan. 

German  Fritters, 

TAKE  fome  well  tailed  crifp  apples,  pare,  quarter, 
and  core  them  j take  the  core  quite  out,  and  cut  them 
into  round  pieces.  Put  into  a ftew-pan  a quarter  of  a 
pint  of  French  brandy,  a table  fpoonful  of  fine  fugar 
pounded,  and  a little  cinnamon.  Put  the  apples  into  this 
liquor,  and  fet  them  over  a gentle  fire,  ftirring  them 
often,  but  not  to  break  them.  Set  on  a ftew-pan  with 
fome  lard.  When  it  boils  drain  the  apples,  dip  them  in 
fome  fine  flour,  and  put  them  into  the  pan.  Strew  fome 
fugar  over  the  difh,  and  fet  it  on  the  fire ; lay  in  the 
fritters,  ftrew  a little  fugar  over  them,  and  glaze  them 
over  with  a red-hot  falamander. 

Almond  Fraze. 

STEEP  a pound  of  Jordan  almonds  blanched  in  a 
pint  of  cream,  ten  yolks  of  eggs,  and  four  whites. 
Then  take  out  the  almonds,  and  pound  them  fine  in  a 
mortar  j mix  them  again  in  the  cream  and  eggs,  and  put 
in  fome  fugar,  and  grated  white  bread.  Stir  them  all 
together,  put  fome  frefh  butter  into  the  pan,  and  as  foon 
as  it  is  hot,  pour  in  the  batter,  ftirring^it  in  the  pan  till  it: 


TARTS,  201 

is  of  a good  thicknefs.  When  enough,  turn  it  into  a 
difh,  and  throw  fugar  over  it. 
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TARTS  AND  PUFFS, 

WE  have  already  giving  directions  for  making 

pafte  for  tarts,  as  alfo  the  making  of  Tarts  as  well 
as  pies,  in  the  commencement  of  the  fifteenth  chapter. 
We  have,  therefore,  here  to  treat  only  of  a fmaller  and 
more'  delicate  kind,  concerning  which  the  following 
general  obfervations  arc  necelTary: 

If  you  ufe  tin  patties  to  bake  in,  butter  the  bottoms, 
and  then  put  on  a very  thin  bit  of  cruft,  otherwife  you 
will  not  be  able  to  take  them  out  i but  if  you  bake  them 
in  glafs  or  china,  you  need  only  ufe  an  upper  cruft. 
Put  fome  fine  fugar  at  the  bottom,  then  lay  in  your  fruit, 
drew  more  fugar  at  top,  cover  them,  and  bake  them  in 
a flack  oven.  Currants  and  ralberries  make  an  exceed- 
ing good  tart,  and  require  little  baking. 

Apples  and  pears  intended  for  tarts  muft  be  managed 
thus : cut  them  into  quarters,  and  take  out  the  cores, 
then  cut  the  quarters  acrofs,  and  put  them  into  a fauce- 
pan,  with  as  much  water  as  will  barely  cover  them, 
and  let  them  fimmer  on  a flow  fire  till  the  fruit  is  tender. 
Put  a good  piece  of  lemon-peel  into  the  water  with  the 
fruit,  and  then  have  your  patties  ready.  Lay  fine  fugar 
at  bottom,  then  your  fruit,  and  a little  fugar  at  top. 
Pour  over  each  tart  one  tea-fpoonful  of  lemon-juice,  and 
three  of  the  liquor  they  were  boiled  in  j then  put  on  your 
lid,  and  bake  them  in  a flack  oven.  Apricot  tarts  may 
be  made  in  the  fame  manner,  only  that  you  muft  not  put 
in  any  lemon-juice. 

Preferved  fruit  requires  very  little  baking,  and  that 
which  is  vei7  high  preferved,  fhould  not  be  baked  at  all. 
In  this  cafe,  the  cruft  fliould  ^ firft  baked  upon  a tin  the 
Cze  of  the  intended  tart  j cut  it  with  a marking-iron,  and 
when  cold,  take  it  off,  and  lay  it  on  the  fruit. 
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DIFFERENT  KINDS  of  TARTS, 

Rajberry  Tart. 

ROLL  out  fome  thin  pufF-pallej  and  lay  it  in  a patty- 
pan? then  put  in  fome  rafbei'ries,  and  drew  over  them 
fome  very  fine  fugar.  Put  on  the  lid,  and  bake  it. — 
Then  cut  it  open,  and  put  in  half  a pint  of  cream,  the 
yolks  of  two  or  three  eggs  well,  beaten,  and  a little  fugar. 
Give  it  another  heat  in  the  oven,  and  it  will  be  fit  for  ufe, 

Dried  Almond  Tarts. 

BLANCH  fome  almonds,  and  beat  them  very  fine  in 
a mortar,  with  a little  white  wine  and  fame  fugar,  fome 
grated  bread,  a little  nutmeg,  fame- cream,  and  a little 
juice  of  fpinach,  to' give  them  a green  colour.  Bake  it 
in  a gentle  oven,  and  when  done,  thicken  it  with  candied 
orange,  or  citron. 

Green  Almond  Tarts. 

GATHER  fome  almonds  off  the  tree  before  they 
begin  to  fliell,  fcrape  off  the  down,  and  put  them  into  a 
pan  with  fome  cold  fpring  .water.  Then  put  thern  into 
a fkillet  with  more  fpring  water,  fet  it  on  a flow  fire,  and 
let  it  remain  till  it  juft  fimmers.  Change  the  water  twice, 
and  let  them  remain  in  the  laft  till  they  begin  to  be 
tender.  Then  take  them  out,  and  dry  them  well  in  a 
cloth.  Make  a fyrup  with  double-refined  fugar,  put 
them  into  it,  and  let  them  fimimer  a fliort  time.  Do  the 
fame  the  next  day,  put  them  in  a ftone  jar,  and  cover 
them  very  clofe,  for  if  the  leaft  air  comes  to  them,  they 
will  turn  black.  The  yellower  they  are  before  they  are 
taken  out  of  the  water,  the  greener  they  will  be  after  they 
are  done-  Put  them  into  your  cruft,  cover  them  with 
fyrup,  lay  on  the  lid,  and  bake  them  in  a moderate  oven. , 

Angelica'  Tarts. 

PARE  and  core  fome  golden-pippins,  or.nonpareils  ; 
tlien  the  ftalks  of  angelica,  peel  them,  and'  cut  themi 
*'  I • into 
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into  fmall  pieces ; apples  and  angelica,  of  each  an  equal 
quancicy.  Boil  the  apples  in  juft  water  enough  to  cover 
them,  with  lemon-peel  and  fine  fugar.  Do  them  very 
gently  till  they  become  a thin  fyrup,  and  then  ftrain 
it  off.  Put  it  on  the  fire  with  the  angelica  in  it,  and  let 
it  boil  ten  minutes.  Make  a puff-pafte,  lay  it  at  the 
bottom  of  the  tin,  and  then  a layer  of  apples,  and  a layer 
of  angelica,  till  it  is  full,  Pour  in  fome  fyrup,  put  on 
the  lid,  and  fend  it  to  a very  moderate  oven. 

Rheuharb  Tarts. 

TAKE  the  ftalks  of  rheubard  that  grows  in  a^garden, 
peel  them,  and  cut  them  into  fmall  pieces.  Then  do  it 
in  every  refpecft  the  fame  as  a goofeberry  tart. 

Spinach  Tarts. 

SCALD  fome  fpinach  in  boiling  water,  and  then 
drain  it  quite  dry.  Chop  it,  and  ftew  it  in  fome  butter 
and  cream,  with  a very  little  fait,  fome  fugar,  fome  bits 
of  citron,  and  a very  little  orange  flower-water.  Put  it 
jnto  very  fine  puff-pafte,  and  let  it  be  baked  in  a mode- 
rate oven. 

Petit  Patties. 

MAKE  a Ihort  cruft,  and  roll  it  thick,  take  a piece 
of  veal,  and  an  equal  quantity  of  bacon  and  beef  fuet. 
Shred  them  all  very  fine,  feafon  them  with  pepper  and 
fait,  and  a little  fweet-herbs.  Put  them  into  a ftew-pan,; 
and  keep  turning  them  about,  with  a few  muflirooms 
chopped  fmall,  for  eight  or  ten  minutes.  Then  fill  your 
patties,  and  cover  them  with  cruft.  Colour  them  with 
the  yolk  of  an  egg,  and  bake  them. — Thefe  make  a very 
pretty  garnifh,  and  give  a handfome  appearance  tp  a large 
difli. 

Orange  Tarts. 

GRATE  a little  of  the  outfide  rind  of  a Seville 
orange;  fqueeze  the  juice  of  it  into  a difh,  throw  the 
peels  into  water,  and  change  it  often  for  four  days. 
Then  fet  a faucepan  of  water  on  the  fire,  and  when  it 
boils  put  in  the  oranges;  but  mind  to  change  the  water 
twice  tp  take  out  the  bitternefs.  When  they  are  tender, 

C c wipe 
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wipe  them  Vell,  and  beat  thenfi  in  a mortar  till  they  arc 
fine.  Then  iake  their  weight  in  double  refined  fugar, 
boil  it  in  a fyrup,  and  feum  it  very  clean.  Put  in  the 
pulp,  and  boil  all  together  till  it  is  clear.  Let  it  (land 
till  cold,  then  put  it  into  the  tarts,  and  fqueeze  in  the 
juice.  Bake  them  in  a quick  oven. 

Chocolate  Tarts. 

RASP  a quarter  of  a pound  of  chocolate,  and  a flick 
of  cinnamon,  and  add  to  them  fome  fre(h  lemon-peel 
grated,  a little  fait,  and  fome  fugar.  Then  take  two 
fpoonsful  of  fine  flour,  and  the  yolks  of  fix  eggs  well 
beaten  and  mixed  with  fome  milk.  Put  all  thefe  into  a 
flew-pan,  and  let  them  be  a little  time  over  the  Are. 
Then  take  it  off,  put  in  a little  lemon-peel  cut  fmall,  and 
let  it  {land  till  it  is  cold.  Beat  up  enough  of  the  whites 
of  eggs  to  cover  it,  and  put  it  into  puff-pafle.  When  it 
is  baked,  fife  fome  fugar  over  it_,  and  glaze  it  with  a fala- 
m^nder.  i ^ ■ 

SECT-  n? 

PUFFS, 

Sugar  Puffs.  ^ 

BEAT  up  the  whites  of  ten  eggs  till  they  rife  to  a 
high  froth,  and  then  put  them  into  a marble  mortar, 
■with  as  much  double-refined  fugar  as  will  make  it 
thick.  Then  rub  it  well  round  the  mortar,  put  in  a 
few  carraway  feeds,  and  take  a {heet  of  wafers,  and  lay 
it  on  as  broad  as  a fix-pence,  and  as  high  as  you  can. 
-Put  them,  into  a moderately  heated  oven  for  about  a 
quarter  of  an  hour,  and  they  will  |iavp  a yery  white  and 
delicate  appearance. 

‘ Temon  Puffs, 

TAKE  a pound  of  double-refined  fugar,  bruife  it, 
and  fift  it  through  a fine  fieve.  Put  it  intb  a bowl,  wiffi 
the  juice  of  "two  lemons,  and  mix  them  together.  Then 
beat  the  white  of  an  egg  to  a'very  high  froth,  put  it  into 
.your  bowl,  beat  it  half  an  hour,  and  then  put  in  three 
1 - - eggs. 
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eggs,  with  two  rinds  of  lemons  grated.  Mix  it  well  up, 
and  throw  fugar  on  your  papers,  drop  on  the  puffs  ia 
fmall  drops,  and  bake  them  in  a moderately  heated  oven, 

Almond  Puffs. 

TAKE  two  ounces  of  fweet  almonds,  blanch  them, 
and  beat  them  very  fine  with  orange  flower  water^, 
Beat  up  the  whites  of  three  eggs  to  a very  high  froth, 
and  then  ftrew  in  a little  fifted  fugar.  Mix  your  almonds 
with  the  fugar  and  eggs,  and  then  add  more  fugar  till  it 
is  as  thick  as  pafte.  Lay  it  in  cakes,  and  bake  them  in 
a flack  oven  on  paper. 

Chocolate  Puffs, 

BEAT  and  fift  half  a pound  of  double-refined  fugar, 
fcrape  into  it  an  ounce  of  chocolate  very  fine,  and  mix 
them  together.  Beat  up  the  white  of  an  egg  to  a very 
high  froth,  and  flrew  into  it  your  fog^f  and  chocolate. 
Keep  beating  it  till  it  is  as  thick  as  pafte,  then  fugar  your 
paper,  drop  them  on  about  the  fize  of  a fix-pence,  and 
bake  them  in  a very  flow  oven,, 

Curd  Puffs. 

PUT  a little  rennet  into  two  quarts  of  milk,  and 
when  it  is  broken,  put  it  into  a coarfe  cloth  to  drain. 
Then  rub  the  curd  through  a hair  fieve,  and  put  to  ic 
four  ounces  of  butter,  ten  ounces  of  bread,  half  a nut- 
meg, a lemon-peel  grated,  and  a fpoonful  of  wine. 
Sweeten  with  fugar  to  your  tafte,  rub  your  cups  with 
butter,  and  put  them  into  the  oven  for  about  half  an 
hour. 


take  a fpoonful  of  orange  flower-water,  two  fpoons- 
ful  of  flour,  two  of  fugar,  and  the  fame  of  cream.  Beat 
them  well  together  for  half  an  hour  j then  make  your 
wafer  tongs  hot,  and  pour  a little  of  your  batter  in  to 
cover  your  irons.  Bake  them  on  a ftove  fire,  and  as 
they  are  baking,  roll  them  round  a ftick  like  a Ipiggot. 
When  they  arc  cold,  they  will  be  very  crifp,  and  arc 
proper  to  be  eat  eithci'  with  jellies  or  tea. 
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CHAP.  XVIII. 

cheesecakes  and  custards, 

SECT.  I. 
CHEESECAKE  3. 

The  fliotter  rime  any  cheefecakes  are  made,  before 
pur  into  the  oven,  the  better  ■,  but  more  particu- 
larly almond,  or  lemon  cheefecakes,  as  (landing  long 
will  make  them  grow. oily,  and  give  them  a difagreeable 
appearance.  Particular  attentioii  muft  likewife  be  paid 
to  the  heat  of  the  oven,  which  muft  be  moderate  j for  if 
it  is  too  hot,  they  will  be  fcorched,  and  confequently  their 
beauty  fpoiled , and,  if  too  flack,  they  will  loo^.  black 
and  heavy. 

Common  Cheefecakes, 

PUT  a fpoonful  of  rennet  into  a quart  of  new  milk, 
and  fet  it  near  the  fire.  When  the  milk  is  blood-warm, 
and  broken,  drain  the  curd  through  a coarfe  fieye.  Now 
and  then 'break  the  curd  gently  with  your  fingers,  and 
rub  into  it  a quarter  of  a pound  of  butter,  the  fame 
quantity  of  fugar,  a nutmeg,  and  two  Naples  bifeuits 
grated}  the  yolks  of  four  eggs,  and  the  white  of  one, 
with  an  ounce  of  almonds  well  beaten  with  two  fpoons- 
ful  of  rofe- water,  and  the  fame  of  fack.  Then  clean  and 
wafli  fix  ounces  of  currants,  and  put  them  into  the  curd. 
Mix  all  well  together,  fill  your  patty-pans,  and  fend 
them  to  a moderate  oven. 

Fine  Cheefecakes. 

PUT  a pint  of  cream  into  a fancepan  over  the  fire, 
and  when  it  is  warm,  add  to  it  five  quarts  of  milk, 
immediately  taken  from  the  cow.  Then  put  to  it  fome 
rennet,  give  it  a ftir  about,  and  when  it  is  turned,  put 
the  curd  into  a linen -cloth  or  bag.  Let  it  drain  well 
away  from  the  whey,  but  do  not  fqueeze  it  too  much.— - 
Then  put  it  into  a mortar,  and  pound  it  as  fine  as  butter. 

Put 
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Put  to  it  half  a pound  of  fvveet- almonds  blanched,  and 
half  a pound  of  macaroons,  both  beat  exceeding  fine, 
but  if  you  have  no  macaroons,  Naples  bifcuits  will  do. 
Then  add  the  yolks  of  nine  eggs  well  beaten  up,  a 
grated  nutmeg,  two  perfumed  plums  diffolved  in  rofe» 
or  orange  flower  water,  and  half  a pound  of  fine  fugar. 
Mix  all  weir  together,  then  melt  a pound  and  a quarter 
of  butter,  and  ftir  it  well  in.  Then  make  a puff-pafte 
in  this  manner  : Take  a pound  of  fine  flour,  wet  it  with 
cold  water,  roll  it  out,  put  info  it  by  degrees  a pound  of 
frefh  butter,  and  (hake  a little  flour  on  each  coat  as  you 
roll  it.  Then  proceed  to  fihifh  your  bufinefs  as  before 
dire61;cd,  and  fend  them  to  the  oven.  If  you  diflike 
perfumed  plurns,  you  may  omit  them;  and,  for  variety, 
when  you  majce  them  of  macaroons,  put  in  as  much 
tindlure  of  faffron  as  will  make  thern  a high  colour,  but 
no  currants.  Thefe  may  be  called  faffron  cheefecakes. 

Bread  Cheefecakes, 

SLICE  a penny  loaf  as  thin  as  pofllble,  then  pour  on 
it  a pint  of  boiling  cream,  and  let  it  (land  two  hours.— 
Then  take  eight  eggs,  half  a pound  of  butter,  and  a nut- 
meg  grated.  Beat  them  well  together,  and  mix  them 
jnto  the  cream  and  bread,  with  half  a pound  of  currants 
well  wafhed  and  dried,  and  a fpoonful  of  white  wine  or 
brandy.  Bake  tliem  in  patty-pans,  or  raifed  cruft. 

Rice  Cheefecakes, 

BOIL  four  ounces  of  rice  till  it  is  tender,  and  then  put 
it  into  a ficve  to  drain.  Mix  with  it  four  eggs  well  bea- 
ten up,  half  a pound  of  butter,  half  a pint  of  cream,  fix 
ounces  of  fugar,  a nutmeg  grated,  and  a glafs  of  brandy 
or  ratafie  water.  Beat  them  all  well  together,  then  put 
them  into  raifed  crufts,  and  bake  them  in  a moderate 
oven. 

Almond  Cheefecakes. 

TAKE  four  ounces  of  fweet  almonds,  blanch  them, 
and  put  them  into  cold  water ; then  beat  them  in  a mar- 
ble mortar,  or  wooden  bowl,  with  fome  rofe-vvater.— 
Put  to  it  four  ounces  of  fugar,  and  the  yolks  of  four  eggs 

beat 
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beat  fine,  work  it  in  the  mortar,  or  bowl,  till  it  be-- 
comes  while  and  frothy,  and  then  make  a rich  puff-pafte 
as  follows  : T ake  half  a pound  of  flour,  a quarter  of  a 
pound  of  butter,  rub  a little  of  the  butter  into  the  flour, 
mix  it  ftiff  with  a little  cold  water,  and  then  roll  your 
pafte  ftraight  out.  Strew  on  a little  flour,  and  lay  over 
it,  in  til  in  bits,  one  third  of  your  butter  j throw  a little 
more  flour  over  the  butter,  and  do  the  like  threc'different 
times.  Then  put  the  pafle  into  your  tins,  fill  them, 
grate  fome  fugar  over  them,  and  bake  them  in  a gentle 
oven. 

Or  you  may  make  Almond  Cheefecakes  thus : 

TAKE  four  ounces  of  almonds,  blanch  them,  and 
beat  tliem  with  a little  orange- flower  water  j add  the  yolks 
of  eight  eggs,  the  rind  of  a large  lemon  grated,  half  a 
pound  of  melted  butter,  and  fugar  to  your  tafte ; lay  a 
thin  puff-pafte  at  the  bottom  of  your  tins,  and  little  flips 
acrols.  Add  about  half  a dozen  bitter  almonds. 

Lemon  Cheefecakes. 

BOIL  the  peelings  of  two  large  lemons  till  they  arc 
tender  j then  pound  them  well  in  a mortar,  with  a quar- 
ter of  a pound  of  loaf  fugar,  the  yolks  of  fix  eggs,  half  a 
pound  of  frefli  butter,  and  a little  curd  beat  fine.  Pound 
and  mix  all  together,  lay  a puff  pafte  in  your  patty-pans, 
fill  them  half  foil  and  bake  them. 

Orange  cheefecakes  muftbe  done  the  fame  wayj  but 
you  muft  boil  the  peel  in  two  or  three  waters  to  deprive 
it  of  its  bitter  tafte. 

Citron  Cheefecakes. 

BEAT  the  yolks  of  four  eggs,  and  mix  them  with  a 
quart  of  boiled  cream.  When  it  is  cold,  fet  it  on  the 
fire,  and  let  it  boil  till  it  curds.  Blanch  fome  almonds, 
beat  them  with  orange-flower-watcr,  and  put  them  into 
cream,  with  a few  Naples  bifeuits,  and  green  citron 
ftired  fine.  Sweeten  it  to  your  tafte,  and  bake  them  in 
cups. 
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SECT.  II. 

J 

S 
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IN  making  of  ciiftards,  the  greateft  care  muft  be 
taken  that  your  pan  be  well  tinned  ; and  always  remem- 
ber CO  put  a fpoonful  of  water  into  it,  to  prevent  youlT 
ingredients  flicking  to  the  bottom. 

plain  Cvjlards. 

PUT  a quart  of  good  cream  over  a flow  fire,  with  a 
little  cinnamon,  and  four  ounces  of  fugar.  When  it 
has  boiled,  take  it  off  the  fire,  beat  the  yolks  of  eight 
eggs,  and  put  to  them  a fpoonful  of  orange-flower-water 
to  prevent  the  cream  from  cracking.  Stir  them  in  by 
degrees  as  your  cream  cools,  put  the  pan  over  a very 
flow  fire,  flir  it  carefully  one  way  till  it  is  almoft  boiling, 
and  then  pour  it  into  cups. 

Or  you  may  make  them  in  this  Manner : 

TAKE  a quart  of  new  milk,  fweeten  to  your  tafle,' 
beat  up  well  the  yolks  of  eight  eggs  and  the  whites  of 
four.  Stir  them  into  the  milk,  and  bake  it  in  china  ba- 
fons.  Or  put  them  in  a deep  china  difh,  and  pour  boil- 
ing water  round  them,  till  the  water  is  better  than  half 
way  up  their  fides ; but  take  care  the  water  does  not 
boil  too  faft,  left  it  Ihould  get  into  your  cups,  and  fpoll 
your  cuftards. 

Baked  Cufiard. 

BOIL  a pint  of  cream  with  fome  mace  and  cin- 
namon, and  when  it  is  cold,  take  four  yolks  and  two 
whites  of  eggs,  a little  rofe  and  orange-flower-water  and 
fack,  and  nutmeg  and  fugar  to  your  palate.  Mix  them 
well  together,  and  bake  it  in  cups. 

' Rice  Cujlards, 

PUT  a blade  of  mace  and  a quartered  nutmeg  into 
a quart  of  cream ; boil  it,  then  (train  it,  and  add  to  it 
forne  whole  rice  boiled,  and  a little  brandy.  Sweeten  it 
to  your  palate,  ftir  it  over  the  fire  till  it  thickens,  and 
VI.  P d ferve 
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ferve  it  up  in  cups,  or  a difh.  It  may  be  ufed  either  hot 
or  cold. 

Almond  Cujlards. 

TAKE  a quarter  of  a pound  of  almonds,  blanch  and 
beat  them  very  fine,  and  then  put  them  into  a pint  of 
cream,  with  two  fpoonsfol  of  rofe-water.  Sweeten  it  tq 
your  palate,  beat  up  the  yolks  of  four  eggs  very  fine, 
§nd  put  it  in.  Stir  all  togethet  one  way  over  the  fire  till 
it  is  thick,  and  then  pour  it  into  cups, 

' Lemon  Cujlards. 

TAKE  half  a pound  of  double-refined  fugar,  the 
juice  of  two  lemons,  the  rind  of  one  pared  very  thin,  the 
inner-rind  of  one  boiled  tender  and  rubbed  through  a 
fieve,  and  a pint  of  white  wine.  Let  them  boil  for  fome 
time,  then  take  out  the  peel  and  a little  of  the  liquor, 
and  fet  it  to  cool.  Pour  the  reft  in  the  dilh  you  intend 
for  it,  beat  four  yolks  and  two  white  of  eggs,  and  mix 
them  with  your  cool  liquor.  Strain  them  into  your  difti, 
ftir  them  well  up  together,  and  fet  them  on  a flow  fire  in 
boiling  water.  When  it  is  enough,  grate  the  rind  of  a 
lemon  on  the  top,  and  brown  it  over  with  a hot  fala- 
mander.  This  may  be  eaten  either  hot  or  cold. 

Orange  Cujlards. 

BOIL  very  tender  the  rind  of  half  a Seville  orange,, 
and  then  beat  it  in  a mortar  till  it  is  very  fine.  Put  to  it 
a fpoonful  of  the  beft  brandy,  the  juice  of  a Seville 
orange,  four  ounces  of  loaf  fugar,  and  the  yolks  of  four 
eggs;  Beat  them  all  well  together  for  ten  minutes,  and 
then  pour  in  by  degrees  a pint  of  boiling  cream.  Keep 
beating  them  till  they  are  cold,  then  put  them  ln-cuft‘ard- 
cups,  and  fet  them  in  an  earthen  difh  of  hot  water.  I.et 
them  ftand  till  they  are  fet,  then  take  them  out,  and  ftick 
preferved  orange  on  the  top.  Thefe,  like  the  former, 
may  be  fervcd  up  either  hot  or  cold. 

,BeeJl  Cujlard. 

SET  a pint  of  beeft  over  the  fire,  with  a little  cin- 
namon, add  three  bay -leaves,  and  let  it  be  boiling  hot. 
Then  take  it  off,  and  have  ready  mixed  a fpoonful  of 

flour. 
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flour,  and  the  fame  of  thick  cream.  Pour  the  hot  beefl: 
upon  it  by  degrees,  mix  it  well  together,  and  fweeten  it 
to  your  tafte.  You  may  bake  it  in  either  crufts  or  cups. 


CHAP.  XIX. 

t 

CAKES,  BISCUITS, 

ONE  very  material  matter  to  be  attended  to  in  mak- 
ing thefe  articles  is,  that  all  your  ingredients  are 
ready  at  the  time  you  are  going  to  make  them,  and  that 
you  do  not  leave  them  till  your  bufinefs  is  done ; but  be 
particularly  obfervant  with  refpedt  to  the  eggs  when 
beaten  up,  which,  if  left  any  time,  muft  be  again  beaten, 
and  by  that  means  your  cake  will  not  be  fo  light  as  it 
otherwife  would  and  ought  to  be.  If  you  ufe  butter  to 
your  cakes,  be  careful  in  beating  it  to  a fine  cream  before 
you  mix  the  fugar  with  it.  Cakes  made  with  rice,  feeds, 
or  plumbs,  are  beft  baked  with  wooden  garths,  as  thereby 
the  heat  will  penetrate  into  the  middle,  which  will  not  be 
the  cafe  if  baked  in  pots  or  tins.  The  heat  of  the  oven 
muft  be  proportioned  to  the  fize  of  the  cake. 

A good  common  Cake. 

TAKE  fix  ounces  of  ground  rice,  and  the  fame  quan- 
tity of  flour,  the  yolks  and  whites  of  nine  eggs,  half  a 
pound  of  lump-fugar,  pounded  and  fifted,  and  half  an 
ounce  of  carraway-feeds.  Mix  thefe  well  together,  and 
bake  it  an  hour  in  a quick  oven, 

A rich  Seed  Cake. 

TAKE  a pound  of  flour  well  dried,  a pound  of  but-- 
ter,  a pound  of  loaf-fugar,  beat  and  fifted,  eight  eggs, 
two  ounces  of  carraway-feeds,  one  nutmeg  grated,  and 
its  weight  in  cinnamon.  Firft  beat  your  butter  to  a cream, 
then  put  in  your  fugar ; beat  the  whites  of  your  eggs  by 
ihemlelves,  and  mix  them  with  your  butter  and  fugar, 
then  beat  up  the  yolks  and  mix  with  the  whites.  Beat  in 

D d 2 your 
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your  flour,  fpices,  and  feed,  a little  before  you  fend  k 
away.  Bake  it  two  hours  In  a quick  oven. 

A Pound  Cake. 

BEAT  a pound  of  butter  in  an  earthen  pan  till  it  is 
like  a fine  thick  cream ; then  beat  up  the  yolks  of  twelve 
eggs  with  half  the  whites,  and  mix  them  with  the  butter, 
with  a pound  of  fugar,  and  a few  carraways.  Work  the 
whole  well  together,  either  with  your  hand  or  a wooden 
fpoon.  Put  it  into  a buttered  pan,  and  bake  it  for  one 
hour  in  a quick  oven. 

Phml  Cake. 

TO  a pound  and  a half  of  fine  flour  well  dried,  put 
the  fame  quantity  of  butter,  three  quarters  of  a pound  of 
currants,  waffled  and  well  picked  ■,  ftone  and  flice  half  a 
pound  of  raifins ; take  eighteen  ounces  of  fugar  beat  and 
lifted,  and  fourteen  eggs,  leaving  out  half  the  whites. 
Shred  the  peel  of  a large  lemon  very  fine,  three  ounces 
of  candied  orange,  the  fame  of  lemefn,  a tea-fpoonful  of 
beaten  mace,  half  a nutmeg  grated,  a tea-cupful  of 
brandy  or  white  wine,  and  four  fpoonsful  of  orange-flower- 
water.  Firft  work  the  butter  with  your  hand  to  a cream, 
then  beat  your  fugar  well  in,  whifk  your  eggs  for  half 
an  hour,  then  mix  them  with  your  fugar  and  butter,  and 
put  in  your  flour  and  fpices.  The  whole  will  take  an 
hour  and  a half  beating.  When  your  oven  is  ready,  mix 
in  lightly  your  brandy,  fruit,  and  fweet-meats,  then  put 
it  into  your  hoop,  and  bake  it  two  hours  and  a half. 

Cream  Cakes. 

BEAT  the  whites  (if  nine  eggs  to  a ftiff  froth,  ftir  it 
gently  with  a fpoon  left  the  froth  fhould  fall,  and  to 
every  white  of  an  egg  grate  the  rinds  of  two  lemons. 
Shake  it  gently  a fpoonful  of  double-refined  fugar  fifted 
fine,  lay  a wet  flieet  of  paper  on  a tin,  and  with  a 
fpoon  drop  the  froth  in  little  lumps  on  it,  at  a fmall  dif- 
tance  from  each  other.  Sift  a good  quantity  of  fugar 
over  them,  £et  them  in  the  oven  after  the  bread  is  out, 
and  clofe  up  the  mouth  of  it,  which  will  occafion  the 
froth  to  rife.  As  foon  as  they  are  coloured  they  will  be 

fufficiently 
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rufficiently  baked  j then  take  them  out,  and  put  two 
bottoms  together  j lay  them  on  a fieve,  and  fet  them  to 
dry  in  a cool  oven. 

Bride  Cakes. 

TAKE  four  pounds  of  fine  flour  well  dried,  four 
pounds  of  frefii  butter,  and  two  pounds  of  loaf  fugar. 
Pound  and  fift  fii-o  a quarter  of  an  ounce  of  mace,  the 
fame  of  nutmeg,  and  to  every  pound  of  flour  put  eight 
eggs  well  beap,..up.  .,^Wa^h  four  peuftds  of  currants,  pick 
them  well,  and  dry  them  before  the  fire.  Blanch  a pound 
of  fweet  almonds,  and  cut  them  lengthways  very  thin  ; 
take  a pound  of  citron,  a pound  of  candied  orange,  the 
fame  of  candied  lemon,  and  half  a pint  of  brandy. 
Firft  work  the  butter  to  a cream  with  your  hand,  then 
beat  in  your  fugar  a quarter  of  an  hour,  and  work  up 
the  whites  of  your  eggs  to  a very  ftrong  froth.  Mix 
them  with  your  fugar  and  butter,  beat  your  yolks  half 
an  hour  at  lead,  and  mix  them  with  the  other  ingre- 
dients. Then  put  in  your  fjour,  mace  and  nutmeg,  and 
keep  beating  it  well  till  the  oven  is  ready.  Put  in  your 
brandy,  and  beat  lightly  in  your  currants  and  almonds. 
Tie  three  Iheets  of  paper  round  the  bottom  of  your  hoop, 
to  keep  it  from  running  out,  and  rub  it  well  with  butter. 
Then  put  in  your  cake,  and  place  your  fweet-meats  in 
three  layers,  with  fome  cake  between  every  layer.  As 
foon  as  it  is  rifen  and  coloured,  cover  it  with  paper,  and 
fend  it  to  a moderate  oven.  Three  hours  will  bake  it. 

Rice  Cakes. 

BEAT  the  yolks  of  fifteen  eggs  for  near  half  an  hour 
with  a whiflc  j then  put  to  them  ten  ounces  of  loaf-fugar 
fifted  fine,  and  mix  them  well  together.  Then  put  in 
half  a pound  of  ground  rice,  a little  orange- water  or 
brandy,  and  the  rinds  of  two  lemons  grated.  Then  put 
in  the  whites  of  feven  eggs  well  beaten,  and  ftir  the 
whole  together  for  a quarter  of  an  hour.  Put  them  in 
a hoop,  and  let  it  in  a quick  oven  for  half  an  hour,  and 
it  will  be  properly  done. 

Gingerbread  Cakes. 

TAKE  three  pounds  of  flour,  a pound  of  fugar,  the 
fame  quantity  of  butter  rolled  in  very  fine,  two  ounces  of 

beaten 
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beaten  ginger,  and  a Urge  nutmeg  grated.  Then  take 
a pound  of  treacle,  a quarter  of  a pint  of  cream,  and 
make  them  warm  together.  Work  up  the  bread  ftifF, 
roll  it  out,  and  make  it  up  into  thin  cakes.  Cut  them 
out  with  a tea-cup  or  fmall  glafs,  or  roll  them  round 
like  nuts,  and  bake  them  in  a flack  oven  on  tin  plates. 

Bath  Cakes, 

TAKE  a pound  of  butter,  and  rub  it  into  an  equal 
weight  of  flour,  with  a fpoonful  of  good  barm.  Warm 
fome  cream,  and  make  it  into  a light  pafte.  Set  it  to  the 
fire  to  rife,  and  when  you  make  them  up,  take  four 
ounces  of  carraway  comfits,  work  part  of  them  in,  and 
ftrew  the  reft  on  the  top.  Make  them  into  round 
cakes,  about  the  fize  of  a French  roll.  Bake  them  on 
iheet  tins  and  they  will  eat  well  hot  either  at  breakfaft  or 
tea  in  the  afternoon. 

Shrezujhmy  Cakes, 

BEAT  half  a pound  of  butter  to  a fine  cream,  and 
put  in  the  fame  weight  of  flour,  one  egg,  fix  ounces  of 
beaten  and  lifted  loaf  fugar,  and  half  an  ounce  of  carra- 
way feeds.  Mix  them  with  a pafte,  roll  them  thin,  and 
cut  them  round  with  a fmall  glafs,  or  little  tins  j prick 
them,  lay  them  on  flieets  of  tin ; and  bake  them  in  a 
flow  oven. 

Portugal  Cakes, 

MIX  into  a pound  of  fine  flour  a pound  of  loaf-fugar 
beat  and  lifted,  and  rub  it  into  a pound  of  pure  fweet 
^butter  till  it  is  thick  like  grated  white  breads  then  put  to 
it  two  fpoonsful  of  rofe-water,  two  of  fack,  and  ten  eggs ; 
and  then  work  them  well  with  a vvhifl<,  and  pu  t in  eight 
ounces  of  currants.  Butter  the  tin  pans, 'fill  them  but 
half  full,  and  bake  them.  If  made  without  currants, 
they  will  keep  half  a year. 

Saffron  Cakes^ 

TAKE  a quartern  of  fine  flour,  a pound  and  a half 
of  butter,  three  ounces  of  carraway  feeds,  fix  eggs 
well  beaten,  a quarter  of  an  ounce  of  cloves  and  mace 
finely  beaten  together,  a little  cinnamon  pounded,  a 
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pound  of  fugar,  a little  rofe-water  and  faffron,  a pint 
and  a half  ofyeaft,  and  a quart  of  milk.  Mix  all  toge- 
ther lightly  in  the  following  manner : firft  boil  your  milk 
and  butter,  then  fkim  off  the  butter,  and  mix  it  with  your 
flour,  and  a little  of  the  milk.  Stir  the  veaft  into  the 
reil,  and  ftrain  it.  Mix  it  with  the  flour,  put  in  your 
feeds  and  fpice,  rofe-water,  tinfture  of  faffron,  fugar 
and  eggs.  ,Beat  it  all  well  up,  and  bake  it  in  a hoop  or 
pan  well  buttered.  Send  it  to  a quick  oven,  and  an 
hour  and  a half  will  do  it. 

Prujfian  Cakes. 

TAKE  half  a pound  of  dried  flour,  a pound  of  beaten 
and  fifted  fugar,  the  yolks  and  whites  of  feven  eggs  beaten 
feparately,  the  juice  of  a lemon,  the  peels  of  two  finely 
grated,  and  half  a pound  of  almonds  beat  fine  with  rofe- 
water.  When  you  have  beat  the  whites  of  the  eggs  to  a 
froth,  put  in  the  yolks,  and  every  thing  elfe,  except  the 
flour,  and  beat  them  well  together.  Shake  in  the  flour 
juft  before  you  fet  it  into  the  oven,  and  be  particularly 
careful  to  beat  the  whites  and  yolks  feparately,  otherwife 
your  cake  will  be  heavy,  and  very  unpleafanc. 

Queen  Cakes. 

TAKE  a pound  of  fugar,  and  beat  and  fift  it  j a 
pound  of  well  dried  flour,  a pound  of  butter,  eight  eggs, 
and  half  a pound  of  currants  wafhed  and  picked  j grate 
a nutmeg,  and  the  fame  quantity  of  mace  and  cinnamon. 
Work  your  butter  to  a cream,  and  put  in  your  fugar; 
beat  the  whites  of  your  eggs  near  half  an  hour,  and  mix 
them  with  your  fugar  and  butter.  Then  beat  your  yolks 
near  half  an  hour,  and  put  them  to  your  butter.  Beat 
the  whole  well  together,  and  when  it  is  ready  for  the 
oven,  put  in  your  flour,  fpices,  and  currants.  Sift  a 
little  fugar  over  them,  and  bake  them  in  tins. 

Almond  Cake. 

TAKE  two  ounces  of  bitter,  and  one  pound  of  fweet 
almonds,  blanched  and  beat,  with  a little  rofe  or  orange 
flower  water,  and  the  white  of  one  egg;  half  a pound  of 
fiftcd  loaf  fugar,  eight  yolks  and  three  whites  of  eggs, 
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the  juice  of  half  a lemon  and  the  rind  grated..  Mix  the 
whole  well  together,  and  either  bake  it  in  one  large  pan, 
or  feveral  fmall  ones. 

Little  Plmib  Cakes, 

TAKE  half  a pound  of  fugar  finely  powdered,  two 
pounds  of  flour  well  dried,  four  yolks  and  two  whites 
of  eggs,  half  a pound  of  butter  waflied  with  rofe-water, 
fix  fpoonsful  of  cream  warmed,  and  a pound  and  a half 
of  currants  unwaflied,  but  picked  and  rubbed  very  clean 
in  a cloth.  Mix  all  well  together,  then  make  them  up 
into  cakes,  bake  them  in  a hot  oven,  and  let  them  ftand 
half  an  hour  till  they  are  coloured  on  both  fides.  Then 
take  down  the  oven  lid,  and  let  them  ftand  to  foak. 
You  muft  rub  the  butter  well  into  the  flour,  then  the 
eggs  and  cream,  and  then  the  currants. 

Ratajia  Cakes. 

FIRST  blanch,  and  then  beat  half  a pound  of  fweet 
almonds,  and  the  fame  quantity  of  bitter  almonds,  in 
fine  orange,  rofe,  or  ratifia  water,  to  keep  the  almonds 
from  oiling.  Take  a pound  of  fine  fugar  pounded  and 
fifted,  and  mix  it  with  your  almonds.  Flave  ready  the 
whites  of  four  eggs  well  beaten,  and  mix  them  lightly 
with  the  almonds  and  fugar.  Put  it  into  a preferving- 
pan,  and  fet  it  over  a moderate  fire.  Keep  ftirring  it 
one  way  until  it  is  pretty  hot,  and  when  a little  cool, 
form  it  in  fmall  rolls,  and  cut  it  into  thin  cakes.  Dip 
your  hands  in  flour,  and  fhake  them  on  them ; give  each 
a light  tap  with  your  finger,  and  put  them  on  fugar 
papers.  Sift  a little  fugar  on  them  before  you  put  them 
into  the  oven,  which  muft  be  quite  flack. 

Apricot  Cakes. 

TAKE  a pound  of  ripe  apricots,  fcald  and  peel  them, 
and,  as  foon  as  you  find  the  flcin  will  come  off,  take  out 
the  ftones.  Beat  the  fruit  in  a mortar  to  a pulp  j then 
boil  half  a pound  of  double-refined  fugar,  with  a fpoon- 
ful  of  water,  fkim  it  well,  and  put  to  it  the  pulp  of  your 
apricots.  Let  it  fimmer  a quarter  of  an  hour  over  a flow 
fire,  and  keep  ftirring  it  all  the  time.  Then  pour  it  into 
fliallow  flat  glafleSj  turn  them  out  upon  glafs  plates,  put 
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them  into  a ftove,  and  turn  them  once  a day.  till  they 
are  dry. 

Orange  Cakes» 

QUARTER  what  quantity  you  pleafe  of  SeviJk 
- oranges  that  have  very  good  rinds,  and  boil  them  in  two 
or  three  waters  until  they  are  tender,  and  the  bitternefs 
gone  off.  Skim  them,  and  then  lay  them  on  a clean 
napkin  to  dry.  Take  all  the  Ikins  and  feeds  out  of  the 
pulp,  with  a knife.  Hired  the  peels  fine,  put  them  to  the 
pulp,  weigh  them,  and  put  rather  more  than  their  weight 
of  fine  fugar  into  a pan,  with  juft  as  much  water  as  will 
diffolve  it.  Boil  it  till  it  becomes  a perfefl  fugar,  and 
then,  by  degrees,  put  in  your  orange-peels  and  pulp. 
Stir  them  well  before  you  fet  them  on  the  fire ; boil  it 
very  gently  till  it  looks  clear  and  thick,  and  then  put 
them  into  flat-bottomed  glaffes.  Set  them  in  a ftove, 
and  keep  them  in  a conftant  and  moderate  heat;  and 
when  they  are  candied  on  the  top,  turn  them  out  upon 
glaffes. 

Lemon  Cakes, 

TAKE  the  whites  of  ten  eggs,  put  to  them  three 
fpoonsful  of  rofe  or  orange-flower  water,  and  beat  them 
an  hour  with  a whifk.  Then  put  in  a pound  of  beaten 
and  fifted  fugar,  and  grate  into  it  the  rind  of  a lemon. 
When  it  is  well  mixed  put  in  the  juice  of  half  a lemon, 
and  the  yolks  of  ten  eggs  beat  fmooth.  Juft  before  you 
put  it  into  the  oven,  ftir  in  three  quarters  of  a pound  of 
flour,  butter  your  pan,  put  it  into  a moderate  oven,  and 
an  hour  will  bake  it. 

Currant  Cakes. 

DRY  well  before  a fire  a pound  and  a half  of  fine 
flour,  take  a pound  of  butter,  half  a pound  of  fine  loaf 
fugar  well  beaten  and  fifted,  four  yolks  of  eggs,  four 
fpoonsful  of  rofe-water,  the  fame  of  fack,  a little  mace, 
and  a nutmeg  grated.  Beat  the  eggs  well,  and  put 
them  to  the  rofe-water  and  fack.  Then  put  to  it  the 
fugar  and  butter.  Work  them  all  together,  and  tlicn 
ftrew  in  the  currants  and  flour,  having  taken  care  to  have 
them  ready  warmed  for  mixing.  You  may  make  fix  or 
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eight  cakes  of  them  j but  mind  to  bake  them  of  a fine 
brown^  and  pretty  crifp. 

Whigs. 

PUT  half  a pint  of  warm  milk  to  three  quarters  of  a 
pound  of  fine  flour,  and  mix  in  it  two  or  three  fpoonsful 
of  light  barm.  Cover  it  up,  and  fet  iu  before  the  fire  an 
hour,  in  order  to  make  it  rife.  Work  into  the  pallc 
four  ounces  of  fugar,  and  the  fame  quantity  of  butter. 
Make  it  into  cakes,  or  whigs,  with  as  little  flour  as  pof- 
fible,  and  a few  feeds,  and  bake  them  in  a quick  oven. 

Common  Bifcuits. 

BEAT  eight  eggs  well  up  together,  and  mix  with 
them  a pound  of  fifted  fugar  with  the  rind  of  a lemon 
grated.  Whifk  it  about  till  it  looks  light,  and  then  put 
in  a pound  of  flour,  with  a little  rofe-water.  Sugar  them 
over,  and  b^lte  them  in  tins,  or  on  papers. 

Sponge  Bifcuits. 

BEAT  the  yolks  of  twelve  eggs  for  half  an  hour ; then 
put  in  a pound  and  a half  of  fugar  beat  and  fifted,  and 
whifk  it  till  you  fee  it  rife  in  bubbles.  Then  beat  the 
whites  to  a ftrong  froth,  and  whifk  them  well  with  your 
fugar  and  yolks.  Work  in  fourteen  ounces  of  flour, 
with  the  rinds  of  two  lemons  grated.  Bake  them  in  tin 
moulds  buttered,  and  in  a quick  oven.  They  will  take 
about  half  an  hour  baking ; but  before  you  put  them  into 
the  oven,  remember  to  fift  pounded  fugar  over  them. 

Spanijh  Bfciiits, 

TAKE  the  yolk  of  eight  eggs,  beat  them  half  an 
hour,  and  then  put  to  them  eight  fpoonsful  of  fifted  fugar. 
Then  beat  the  whites  to  a ftrong  froth,  and  work  them 
well  with  the  yolks  and  fugar.  Put  in  four  fpoonsful  of 
flour,  and  a little  lemon-peel  cut  fine.  Mix  all  well  to- 
gether, and  bake  them  on  paper. 

Drop  Bifcuits. 

BEAT  up  the  whites  of  fix  eggs,  and  the  yolks  of  ten, 
with  a fpoonful  of  rofe-water,  and  then  put  in  ten  ounces 
of  beaten  and  fifted  loaf- fugar.  Whilk  them  well  for 
' I - half 
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Half  an  hour,  and  then  add  an  ounce  of  carraway-feeds 
crufhed  a little,  and  fix  ounces  of  fine  flour.  Mi^t  the 
whole  well  together,  drop  them  on  papers,  and  bake 
them  in  a moderately-heated  oven. 

Lemon  Bifcuifs, 

TAKE  the  yolks  of  ten  eggs  and  the  whites  of  five, 
and  beat  them  well  together,  with  four  fpoonsful  of 
orange-flower-water,  till  they  froth  up.  Then  put  in  a 
pound  of  loaf-fugar  fifted,  beat  in  one  way  for  half  an 
hour  or  more,  put  in  half  a pound  of  flour,  with  the 
rafpings  of  two  lemons,  and  the  pulp  of  a fmall  one. — 
Butter  your  tin,  and  bake  it  in  a quick  oven ; but  do  not 
flop  up  the  mouth  at  firft,  for  fear  it  Ihould  fcorch. 
Dull  it  with  fiigar  before  you  put  it  into  the  oven. 

Macaroons.  m 

BI-ANCH  and  beat  fine  a pound  of  fweet  almonds, 
and  put  to  them  a pound  of  fugar  and  a little  rofe-water, 
to  keep  them  fropn  piling.  Then  beat  the  whites  of 
feven  eggs  to  a froth,  put  them  in,  and  ^work  the  whole 
well  together.  Drop  them  on  wafer-paper,  grate  fugar 
over  them,  and  put  them  into  the  oven. 

Green  Caps. 

HAVING  gathered  as  many  codlings  as  you  want, . 
Juft:  before  they  are  ripe,  green  them  in  the  fame  manner 
as  for  preferving.  Then  rub  them  over  with  a little  oiled 
butter,  grate  double-refined  fugar  over  them,  and  fee 
them  in  the  oven  till  they  look  bright,  and  fparkle  like 
froft.  Then  take  them  out,  and  put  them  into  a china 
difli.  Make  a very  fine  cuftard,  and  pour  it  round  them. 
Stick  Angle  flowers  in  every  apple,  and  ferve  them  up; 

Black  Caps. 

TAKE  out  the  cores,  and  cut  into  halves  twelve 
large  apples.  Place  them  on  a tin  patty- pan  as  clofe  as 
they  can  lie,  with  the  flat  fide  downwards.  Squeeze  a 
lemon  into  two  fpoonsful  of  orange-flower-water,  and 
pour  it  over  them.  Shred  fome  lemon-peel  fine,  and 
throw  over  them,  and  grate  fine  fugar  over  all.  Sec 
them  in  a quick  oven,  ind  half  an  hour  will  do  them. 
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When  you  fend  them  to  table,  drew  fine  fugar  all  over 
the  difli. 

Snow  Balls. 

PARE  and  take  out  the  cores  of  five  large  baking 
apples,  and  fill  the  holes  with  orange  or  quince  marma- 
lade. Then  make  lome  good  hot  pafte,  roll  your  apples 
in  it,  and  make  your  crult  of  an  equal  thicknefs.  Put 
them  in  a tin  dripping-pan,  bake  them  in  a moderate 
overt,  and  when  you  take  them  out,  make  icing  for  them, 
directions  for  which,  you  will  find  at  the  clofe  of  the  fe- 
cond  fetion  in  the  next  chapter.  Let  your  icing  be 
about  a quarter  of  an  inch  thick,  and  fet  them  at  a good 
diftance  from  the  fire  till  they  are  hardened ; but  take 
care  you  do  not  let  them  brown.  Put  one  in  the  middle 
of  a difh,  and  the  others  round  it. 


CHAP.  XX. 

THE  ART  OF  CONFECTIONARY. 
SECT.  I. 

THE  METHOD  OF, PREPARING  SUGARS  AND 

COLOURS. 

The  firft  procefs  in  the  art  of  confedionary  is  that 
of  clarifying  JugarSy  which  requires  great  care  and 
attention,  and  muft  be  done  according  to  the  following 
diredion ; 

Break  the  white  of  an  egg  into  your  preferving-pan, 
put  to  it  four  quarts*  of  water,  and  beat  it  up  to  a froth 
with  a whilk.  Then  put  in  twelve  pounds  of  fugar,  mix 
all  together,  and  fet  it  over  the  fire.  When  it  boils  put 
in  a little  cold  water,  and  in  this  manner  proceed  as  many 
times  as  may  be  necelfary  till  the  feum  appears  thick  on 
the  top.  Then  remove  it  from  the  fire,  and  when  it  is 
ilt-tled  take  off  the  feum,  and  pafs  it  tlltough  aftraining- 
bag.  If  the  fugar  fhould  not  appear  very  fine,  give  it 

another 
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another  boil  before  you  ftrain  it. — This  is  the  firft  opera- 
tion, having  done  which  you  may  proceed  to  clarify 
your  fugar  to  either  of  the  following  degrees: 

1 . S'rmoth  or  Candy  Sugar. — After  having  gone  through 
the  firft  procels,  as  before  diredled,  put  what  quantity 
you  may  have  occafion  for  over  the  fire,  and  let  it  boil 
till  it  is  fmooth.  This  you  may  know  by  dipping  your 
Ikimmer  into  the  fugar,  and  then  touching  it  between 
your  fore-finger  and  thumb,  and  on  immediately  opening 
them,  you  will  obferve  a fmall  thread  drawn  between, 
which  will  immediately  break,  and  remain  on  a drop  on 
your  tliumb,  which  will  be  a fign  of  its  being  in  fometle- 
gree  of  fmoothnefs.  Then  give  it  another  boiling,  and 
it  will  draw  into  a larger  ftring,  when  it  will  have  ac- 
quired the  firft  degree,  from  whence  we  proceed  to  * 

2.  Bloom  Sugar. — In  this  degree  of  refining  fugar,  you 
muft  boil  it  longer  than  in  the  former  procefs,  and  then 
dip  your  (kimmer  in,  fhaking  off  what  fugar  you  can  into 
the  pan  : then  blow  with  your  mouth  ftrongly  through 
the  holes,  and  if  certain  bladders,  or  bubbles,  go 
through,  it  will  be  a proof  that  it  has  acquired  the  fecond 
degree. 

3.  Feathered  Sugar. — To  prove  this  degree,  dip 
the  Ikimmer  into  the  fugar  when  it  has  boiled  longer 
than  in  the  former  degrees.  When  you  have  fo  done, 
firft  Ihake  it  over  the  pan,  then  give  it  a fudden  flirt  be- 
hind you,  and  if  it  is  enough,  the  fugar  will  fly  off  like 
feathers. 

4.  Crackled  Sugar. — Boil  your  fugar  longer  than  in 
the  preceding  degree  j then  dip  a ftick  into  it,  and  im- 
mediately put  it  into  a pan  of  cold  water,  which  you 
muft  have  by  you  for  that  purpofe.  Draw  off  the  fugar 
that  hangs  to  the  ftick  into  the  water,  and  if  it  becomes 
hard,  and  fnaps,  it  has  acquired  the  proper  degree  ; bur, 
if  otherwife,  you  muft  boil  it  again  till  it  anfwcrs  that 
trial.  Be  particularly  careful  that  the  water  you  ufe  for 
this  purpofe  is  perfedly  cold,  otherwife  you  will  be 
greatly  deceived. 

5.  Carmel  Sugar. — To  obtain  the  laft  degree,  your 
fugar  muft  boil  longer  than  in  either,  of  tlie  former  ope- 
rations 
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fations.  You  muft  prove  it  by  dipping  a ftick,  firfl:  into 
the  fugar,  and  then  into  cold  water  j but  this  you  muft 
dbferve,  that  when  it  comes  to  the  carrnel  height,  it  will 
the  moment  it  touches  the  water,  fnap  like  glafs,  which  is 
the  higheft  and  laft  degree  of  refining  fugar.  When  you 
boil  this  take  care  that  your  fire  is  not  too  fierce,  left  it 
ihould,  by  flaming  up  the  fides  of  the  pan,  caufe  the  fugar 
to  burn,  difcolour  it,  and  thereby  deftroy  all  your  labour. 

Having  thus  defcribed  the  various  degrees  of  re- 
fining fugar,  we  fhall  now  point  out  the  method  of  pre- 
paring thofe  colours  with  which  they  may  be  tinged,  ac- 
cording to  the  fancy,  and  the  different  purpofes  for  which 
they  are  to  be  ufed. 

Red  Colour. 

TO  make  this  colour,  boil  an  ounce  of  cochineal  In 
"half  a pint  of  water,  for  about  five  minutes ; then  add 
half  an  ounce  of  cream  of  tartar,  and  half  an  ounce  of 
pounded  allum,  and  boil  the  whole  on  a flow  fire  about 
as  long  again.  In  order  to  know  if  it  is  done,  dip  a pen 
into  it,  write  on  white  paper,  and  if  it  fhews  the  colour 
clear,  it  is  fufficient.  Then  take  it  off  the  fire,  add  two 
ounces  of  fugar,  and  let  it  fettle.  Pour  it  clear  off,  and 
keep  it  in  a bottle  well  flopped  for  ufe. 

Blue  Colour^ 

THIS  colour  is  only  for  prefent  ufe,  and  muft  be 
made  thus  : Put  a little  warm  water  in  a plate,  and  rub 
an  indigo  ftone  in  it  till  the  colour  is  come  to  the  tin^; 
you  would  have  it.  The  more  you  rub  it,  the  higher 
the  colour  will  be. 

Yellow  Colour. 

THIS  is  done  by  pouring  a little  water  into  a plate, 
and  rubbing  it  with  a bit  of  gumboge.  It  may  alfo  be 
done  with  yellow  lilly  thus:  Take  the  heart  of  the  flower, 
infufe  the  colour  with  milk- warm  water,  and  preferve  it 
in  a bottle  well  flopped. 

Green  Colour, 

TRIM  the  leaves  of  fome  fpinach,  boil  them  about 
half  a minute  in  a little  water,  then  ftrain  it  clear  off,  and 
it  will  be  fit  for  ufe. 

Any 
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Any  alteration  may  be  made  in  thefe  colours,  by  mix- 
ing to  what  {hade  you  think  proper  j but  on  thefe  oc- 
cafions,  tafte  and  fancy  muft  be  your  guide. 

Devices  in  Sugar, 

STEEP  gum-tragacanth  in  rofe-water,  and  with  fomc 
double-refined  fugar  make  it  into  a pafte.  Colour  it 
to  your  fancy,  and  make  up  your  device  in  fuch  forms 
as  you  may  think  proper.  You  may  have  moulds  made 
in  various  fiiapes  for  this  purpofe ; and  your  devices  will 
be  pretty  ornaments  placed  on  the  top  of  iced  cakes. 

Sugar  of  Rofes  in  various  Figures, 

CHIP  off  the  white  part  of  fome  rofe-buds,  and  dry 
them  in  the  fun.  Pound  an  ounce  of  them  very  fine ; 
then  take  a pound  of  loaf-fiigar,  wet  it  in  fomc  rofe-  ' 
water,  and  boil  it  to  a candy  height  j then  put  in  your 
powder  of  rofes,  and  the  juice  of  a lemon.  Mix  all  well 
together,  then  put  it  on  a pie-plate,  and  cut  it  into  lo- 
zenges, or  make  it  into  any  kind  of  fhapes  or  figures 
your  fancy  may  draw.  If  you  want  to  ufe  them  as  orna- 
ments for  a deferr,  you  may  gild  or  colour  them  to  your 
cafte. 

SECT.  II. 

CREAMS  AND  JAMS. 

Orange  Cream. 

PARE  off  the  rind  of  a Seville  orange  very  fine,  and 
then  fqueeze  out  the  juice  of  four  oranges.  Put  therrt 
into  a ftew-pan,  with  a pint  of  water,  and  eight  ounces  of 
fugar;  mix  with  them  the  vmites  of  five  eggs  well  beat, 
and  fet  the  whole  over  the  fire.  Stir  it  one  way  till  it  be- 
comes thick  and  white,  then  ftrain  it  through  a gauze, 
and  keep  ftirring  it  till  it  is  cold.  Then  beat  the  yolks  of 
five  eggs  very  fine,  and  put  into  your  pan  with  fome 
cream  and  the  other  articles.  Stir  it  over  a flow  fire  till 
it  is  ready  to  boil,  then  pour  it  into  a bafon,  and  having 
ftirred  it  till  it  is  quite  cold,  put  it  into  your  glaffes. 

Lemon 
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Lemon  Cream, 

CUT  off  the  rinds  of  two  lemons  as  thin  as  you  can, 
then  fqueeze  out  the  juice  of  three,  and  add  to  them  a 
pint  of  fpring  water.  Mix  with  them  the  whites  of  fix 
eggs  beat  very  fine,  fweeten  it  to  your  tafte,  and  keep 
ftirring  it  till  it  thickens,  but  be  careful  it  does  not  boil. 
Strain  it  through  a cloth,  then  mix  with  it  the  yolks  of 
fix  eggs  well  beat  up,  and  put  it  over  the  fire  to  thicken. 
Then  pour  it  into  a bowl,  and  when  it  is  thoroughly 
cold,  put  it  into  your  glaffes. 

Hartjhorn  Cream. 

TAKE  four  ounces  of  the  Ihavings  of  hartfhorn,  boil 
it  in  three  pints,  of  water  till  it  is  reduced  to  half  a pint, 
and  then  run  it  through  a jelly-bag.  Put  to  it  a pint  of 
cream,  and  four  ounces  of  fine  fugar,  and  let  it  juft  boil 
up.  Put  it  into  jelly-glaffes,  let  it  ftand  till  it  is  cold, 
and  then,  by  dipping  your  glaffes  into  fcalding  water, 
it  will  flip  out  whole.  Then  ftick  them  all  over  with 
dices  of  almond  cut  lengthways.  It  is  generally  eaten 
with  white- wine  and  fugar. 

Burnt  Cream. 

BOIL  a pint  of  cream  with  fugar,  and  a little  lemon- 
peel  fhfed  fine  ; and  then  beat  up  the  yolks  of  fix,  and 
the  whites  of  four  eggs  fepararely.  When  your  cream 
has  got  cool,  put  in  your  eggs,  with  a fpoonful  of  orange- 
flower-water,  and  one  of  fine  flour.  Set  it  over  the  fire, 
keep  ftirring  it  till  it  is  thick,  and  then  pour  it  into  a diib. 
When  it  is  cold,  fift  a quarter  of  a pound  of  fine  fugar 
all  over  it,  and  hold  a hot  falamader  over  it,  till  it  is  of 
a nice  light  brown  colour. 

Blanched  Cream. 

TAKE  a quart  of  very  thick  cream,  and  mix  with  it 
fome  fine  fugar  and  orange-flower-water.  Boil  it,  and 
beat  up  the  whites  of  twenty  eggs  with  a little  cold  cream; 
ftrain  it,  and  when  the  cream  is  upon  the  boil,  pour  in 
the  eggs,  and  keep  ftirring  it  till  it  comes  to  a thick  curd. 
Then  take  it  up,  and  ftrain  it  again  through  a hair  fieve; 
beat  it  well  with  a fpoon  till  it  is  told,  and  then  put  it 
into  a difli. 

Whipt 
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' Whipt  Cream, 

TAKE  the  whites  of  eight  eggs,  a quart  of  thick 
cream,  and  half  a pint  of  fack.  Mix  them  together, 
and  fweeten  to  your  tafte  with  double-refined  fugar.  You 
may  perfume  it,  if  you  pleafe,  with  a little  miifk  or  am- 
bergris tied  in  a rag,  and  fteeped  a little  in  the  cream. 
Whip  it  up  with  a whifk,  and  fome  lemon-peel  tied  in 
the  middle  of  the  whifk.  Take  the  froth  with  a fpocn, 
and  lay  it  in  your  glaffes  or  bafons.  This  put  over  fine 
tarts  has  a pretty  appearance. 

SpaniJJi  Cream, 

TAKE  three  fpoonsful  of  flour  of  rice  fifted  very  fine, 
the  yolks  of  three  eggs,  three  fpoonsful  of  water,  and  two 
of  orange  flower  water.  Then  put  to  them  one  pint  of 
cream,  and  fet  it  upon  a good  fire  j keep  ftirring  it  till  it 
is  of  a proper  thicknefs,  and  then  pour  it  into  cups. 

Steeple  Cream, 

TAKE  five  ounces  of  hartfliorn,  and  two  ounces  of 
ivory,  and  put  them  into  a (tone  bottle  j fill  it  up  with 
fair  water  to  the  neck  j put  in  a fmall  quantity  of  gum- 
arabic  and  gum-dragon ; then  tie  up  the  bottle  very  clofe, 
and  fet  it  into  a pot  of  water,  with  hay  at  the  bottom. 
When  it  has  flood  fix  hours,  take  it  out,  and  let  it  Hand  an 
hour  before  you  open  itj  then  flrain  it,  and  it  will  be  a 
ftrong  jelly.  Take  a pound  of  blanched  almonds,  beat 
them  very  fine,  mix  it  with  a pint  of  thick  cream,  and  let 
it  (land  a little;  then  flrain  it  out,  and  mix  it  with  a 
pound  of  jelly  j fet  it  over  the  fire  till  it  is  fcalding  hot, 
and  fweeten  it  to  your  tafle  with  double-refined  fugar. 
Then  take  it  off,  put  in  a little  amber,  and  pour  it  into 
fmall  high  gallipots.  When  it  is  cold,  turn  them,  and 
lay  cold  cream  about  them  in  heaps.  -Be  careful  it  does 
not  boil  when  you  put  in  the  cream. 

Barley  Cream, 

TAKE  a fmall  quantity  of  pearl-barley,  boil  It  In 
milk  and  water  till  it  is  tender,  and  then  flrain  off  the 
liquor.  Put  vour  barley  into  a quart  of  cream,  and  let  it 
No.  VI.  ' F f boil 
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boil  a little.  Take,  the  whites  of  five  eggs,  and  the 
yolk  of  one,  and  beat  them  up  with  a fpoonful  of  fine  flour, 
and  two  fpoonsfulof  orange  flower-water.  Then  take  the 
cream  off  the  fire,  mix  in  the  eggs  by  degrees,  and  fet  it 
over  the  fire  again  to  thicken.  Sweeten  it  to  your  taftc, 
and  pour  it  into  bafons  for  ufe. 

Pijlachio  Cream, 

TAKE  out  the  kernels  of  half  a pound  of  piflachio 
nuts,  and  beat  them  in  a mortar  with  a fpoonful  of  bran- 
dy. Put  them  into  a pan  with  a pint  of  good  cream, 
and  the  yolks  of  two  eggs  b^at  fine.  Stir  it  gently  over 
the  fire  till  it  grows  thick,  and  then  put  it  into  a china 
Ibup-plate.  When  it  is  cold,  flick  it  all  over  with  fmall 
pieces  of  the  nuts,  and  fend  it  to  table. 

Tea  Cream. 

BOIL  a quarter  of  an  ounce  of  fine  hyfon  tea  with  half 
a pint  of  milk  j then  ftrain  it,  and  put  in  half  a pint  of 
cream,  and  two  fpoonsful  of  rennet.  Set  over  fome  hot 
embers  in  the  difh  you  intend  to  fend  it  to  table,  and 
cover  it  with  a tin  plate.  When  it  is  thick  it  will  be 
done,  and  fit  to  ferve  up.  CofFee-crcam  is  made  in  the 
fame  manner. 

Chocolate  Cream. 

TAKE  a quarter  of  a pound  of  the  beft  chocolate,  and 
having  feraped  it  fine,  put  to  it  as  much  water  as  will 
diflblve  it.  Then  beat  it  half  an  hour  in  a mortar,  and 
put  in  as  much  fine  fugar  as  will  fweeten  it,  and  a pint 
and  a half  of  cream.  Mill  it,  and  as  the  froth  rifes,  lay 
It  on  a fieve.  Put  the  remainder  of  your  cream  in  poflet- 
glafles,  and  lay  the  frothed  cream  upon  them. 

Pompadour  Cream. 

BEAT  the  whites  of  five  eggs  to  a ftrong  froth,  theri 
put  them  into  a pan,  with  two  fpoonsful  of  orange-flower- 
water,  and  'two  ounces  of  fugar.  Stir  it  gently  for  three 
or  four  minutes,  then  put  it  into  your  difh,  and  pour 
melted  butter  over  it.  This  mufl  be  ferved  up  hot,  and 
makes  a pretty  corner  difh  for  a fccond  courfe  at  dinner. 
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Ratajia  Cream. 

TAKE  fix  large  laurel  leaves,  and  boil  them  In  a quart 
of  thick  milk  with  a little  ratafia,  and  when  it  has  boiled 
throw  away  the  leaves.  Beat  the  yolks  of  four  eggs  with 
a little  cold  cream,  and  fweeten  it  with  fugar  to  your 
tafte.  Then  thicken  the  cream  with  your  eggs,  and  fet 
it  over  the  fire  again,  but  do  not  let  it  boil.  Keep  ftir- 
ring  it  all  the  time  one  way,  and  then  pour  it  into  china 
difhes.  This  muft  be  ferved  up  cold. 

Ice  Cream. 

TAKE  twelve  ripe  apricots,  pare,  ftone,  and  fcald 
them,  and  beat  them  fine  in  a marble  mortar.  Put  to 
them  fix  ounces  of  double-refined  fugar,  and  a pint  of 
fcalding  cream,  and  work  it  through  a hair  fieve.  Put  it 
into  a tin  that  has  a clofe  cover,  and  fet  it  in  a tub  of  ice 
broken  fmall,  and  a large  quantity  of  fait  put  among  it. 
When  you  fee  }K)ur  cream  grows  thick  round  the  edges  of 
your  tin,  ftir  it,  and  fet  it  in  again  till  it  grows  quite  thick. 
When  it  is  frozen  up,  take  it  out  of  the  tin,  and  put  it 
into  the  mould  you  intend  it  to  be  turned  out  of.  Then^ 
put  on  the  lid,  and  have  ready  another  tub,  with  fait  and 
ice  in  it  as  before.  Put  your  mould  in  the  middle,  and 
lay  your  ice  under  and  over  it.  Let  it  (land  four  or  five 
hours,  and  dip  your  tin  in  warm  water  when  you  turn  it 
out ; but  if  it  is  fummer,  remember  not  to  turn  it  out  till 
the  moment  you  want  it.  If  you  have  not  apricots,  any 
Other  fruit  will  anfwer  the  purpofe, 

Rajberry  Cream. 

RUB  a quart  of  ralberries,  or  rafberry-jam,  through 
a hair  fieve,  to  take  out  the  feeds,  and  then  mix  it  well  with 
cream.  Sweeten  it  with  fugar  to  your  tafte  j then  put  it 
into  a ftone  jug,  and  raife  a froth  with  a chocolate  mill. 
As  your  froth  rifes,  take  it  off  with  a fpoon,  and  lay  it 
upon  a hair  fieve.  When  you  have  got  as  much  froth  as 
you  want,  put  what  cream  remains  into  a deep  china  difii, 
or  punch-bowl,  pour  your  frothed  cream  upon  it  as  high 
as  it  will  lie  on,  and  ftick  a light  flower  in  the  middle. 
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Rajberry  Jam, 

LET  your  rafberries  be  thoroughly  ripe,  and  quite 
dry.  Mafli  them  fine,  and  ftrew  them  in  their  own 
weight  of  loaf  fugar,  and  half  their  weight  of  the  juice 
of  white  currants.  Boil  them  half  an  hour  over  a clear 
flow  fire,  flfim  them  well,  and  put  them  into  pots,  or 
glafles.  Tie  them  down  with  brandy  papers,  and  keep 
them  dry.  Strew  on  the  fugar  as  foon  as  you  can  after 
the  berries  are  gathered,  and  in  order  to  preferve  their  fine 
flavour,  do  not  let  them  ftand  long  before  you  boil  them. 

Slrarojhtrry  Jam. 

BRUISE  very  fine  fome  fcarlet  ftrawberries  gathered 
when  quite  ripe,  and  put  to  them  a little  juice  of  ftraw- 
berries. Beat  and  fift  their  weight  in  fugar,  ftrew  it  over 
them,  and  put  them  into  a preferving  pan.  Set  them 
over  a clear  flow  fire,  fl-tim  them,  boil  them  twenty 
* minutes,  and  then  put  them  into  glafles. 

' Apricot  Jam, 

♦ GET  fome  of  the  ripeft  apricots  you  can.  Pare  and 
cut  them  thin,  and  then  infufe  them  in  an  earthenpan  till 
tender  and  dry.  To  every  pound  and  a half  of  apricots, 
put  a pound  of  double-refined  fugar,  and  three  fpoonsful 
of  water.  Boil  your  fugar  to  a candy  height,  and  then 
put  it  upon  your  apricots.  Stir  them  over  a flow  fire  till 
they  look  clear  and  thick,  but  be  careful  they  do  not 
boil  i then  pour  them  into  your  glafles. 

Goofeberry  Jain. 

CUT  and  pick  out  the  feeds  of  fine  large  green  goofe- 
berries,  gathered  when  they  are  full  grown,  but  not  ripe. 
Put  them  into  a pan  of  water,  green  them,  and  put  them 
into  a fieve  to  drain.  'Phen  beat  them  in  a marble  mor- 
tar, with  their  weight  in  fugar.  l ake  a quart  of  goofe- 
berries,  boil  them  to  a mafh  in  a quart  of  water,  fqueeze 
them,  and  to  every  pint  of  liquor  put  a pound  of  fine 
loaf  fugar.  Then  boil  and  fkim  it,  put  in  your  green 
goofeberries,  and  having  boiled  them  till  they  are  very 
thick,  clear,  and  of  a pretty  green,  put  them  into 
claflej. 

Black 
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Black  Currant  Jam, 

GATHER  your  currants  when  they  are  thoroughly 
ripe  and  dry,  and  pick  them  clean  from  the  ftalks.-— 
Then  bruife  them  well  in  a bowl,  and  to  every  two 
pounds  of  currants,  put  a pound  and  a half  of  loaf-fugar 
finely  beaten.  Put  them  into  a preferving-pah,  boil 
them  half  an  hour,  fkim  and  ftir  them  all  the  time,  and 
then  put  them  into  pots. 

Icings  for  Cakes  and  various  Articles  in  Confedionary. 

TAKE  a pound  of  double-refined  fugar  pounded  and 
fifted  fine,  and  mix  it  with  the  whites  of  twenty-four  eggs, 
in  an  earthen  pan.  Whilk  them  well  for  two  or  three 
hours  till  it  looks  white  and  thick,  and  then,  with  a broad 
thin  board,  or  bunch  of  feathers,  fpread  it  ail  over  the 
top  and  fides  of  the  cake.  Set  it  at  a proper  diftancc 
before  a clear  fire,  and  keep  turning  it  continually,  that 
it  may  not  lofe  its  colour  j but  a cool  oven  is  beft,  where 
an  hour  will  harden  it. 

Or  you  may  make  it  thus : ^ 

BEAT  the  whites  of  three  eggs  to  a ftrong  froth : 
bruife  a pound  of  Jordan  almonds  very  fine  with  rolb 
water,  and  mix  your  almonds  with  the  eggs  lightly  toge- 
ther. Then  beat  a pound  of  loaf  fugar  very  fine,  and 
put  it  in  by  degrees.  When  your  cake  (or  whatever 
article  it  may  be)  is  enough,  lay  on  your  icing. 

SECT.  III. 

JELLIES,  SYLLABUBS,  &c. 

Calfs  Feet  Jelly. 

BOtE  two  calf’s  feet  well,  cleaned  in  a gallon  of 
water  till  it  is  reduced  to  a quart,  and  then  pour  it  into  a 
pan.  When  it  is  cold,  fkim  off  all  the  fat,  and  take  the 
jelly  up  clean.  Leave  what  fettling  may  remain  at  the 
bottom,  and  put  the  jelly  into  a faucepan,  with  a pint  of 
mountain  wine,  half  a pound  of  loaf  fugar,  and  the  juice 
of  four  lemons.  Add  to  thefe  the  whites  of  fix  or  eight 
eggs  well  beat  up,  ftir  all  well  together,  put  it  on  the 

i fire, 
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fire,  and  let  it  boil  a few  minutes.  Pour  it  into  a large 
flannel  bag,  and  repeat  it  till  it  runs  clear 'j  then  have  ready 
a large  china  bafon,  and  put  into  it  Tome  lemonrpeel  cut 
as  thin  as  poffible.  Let  the  jelly  run  into  the  bafon,  and 
the  lemon-peel  will  not  only  give  it  a pleafing  colour, 
but  a grateful  flavour.  Fill  your  glalTes,  and  it  will  be 
fit  for  ufe. 

HartJIiorn  Jdly, 

BOIL  half  a pound  of  hartlhorn  in  three  quarts  of 
water  over  a gentle  fire,  till  it  becomes  a jelly.  If  you 
take  out  a little  to  cool,  and  it  bangs  on  a fpoon  it  is 
enough.  Strain  it  while  it  is  hot,  put  into  a well-tinned 
fauce-pan,  and  add  to  it  a pint  of  Rhenifh  wine,  and  a 
quarter  of  a pound  of  loaf  fugar.  Beat  the  whites  of 
four  eggs  or  more  to  a froth,  ftir  it  all  together  that  the 
whites  may  mix  well  with  the  jelly,  and  pour  it  in  as  if 
you  were  cooling  it.  Let  it  boil  two  or  three  minutes, 
then  put  in  the  juice  of  three  or  four  lemons,  and  let  it 
id^il  a minute  or  two  longer.  When  it  is  finely  curdled, 
and  of  a pure  white  colour,  have  ready  a fwan-lkin  jelly- 
bag  over  a china  bafon,  pour  in  your  jelly,  and  pour 
back  again  till  it  is  clear  as  rock  watery  then  fet  a 
very  clean  china  bafon  under,  have  your  glaffes  as  clean 
as  poffible,  and  with  a clean  fpoon  fill  them.  Have 
ready  fome  thin  rind  of  lemons,  and  when  you  have 
filled  half  your  glaffes,  throw  your  peel  into  the  bafon. 
When  the  jelly  is  all  run  out  of  the  bag,  with  a clean 
fpoon  fill  the  reft  of  the  glaffes,  and  they  will  look  of  a 
fine  amber  colour.  Put  in  lemon  and  fugar  to  your  pa- 
late, but  remember  to  make  it  pretty  fweet,  otherwife  it 
will  not  be  palatable.  No  fixed  rule  can  be  given  for 
putting  in  the  ingredients,  which  can  only  be  regulated 
according  to  tafte  and  fancy. 

Orange  Jelly, 

PUT  a pound  of  hartlhorn  fhavings  into  two  quarts 
of  fpring  water,  and  let  it  boil  till  it  is  reduced  to  a quart ; 
then  pour  it  clear  off,  and  let  it  ftand  till  it  is  cold. 
Take  the  rinds  of  three  oranges  pared  very  thin,  and  the 
juice  of  fix,  and  let  them  ftand  all  night  in  half  a pint  of 

fpring' 
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fpring  water.  Then  ftrain  them  through  a fine  hair  fieve, 
melt  the  jelly  and  pour  the  orange  liquor  to  it.  Sweeten 
it  to  your  tafte  with  double-refined  fugar,  and  put  to  it 
a blade  or  two  of  mace,  four  or  five  cloves,  half  a fmall 
nutmeg,  and  the  rind  of  a lemon.  Beat  the  whites  of 
five  or  fix  eggs  to  a froth,  mix  it  well  with  your  jelly, 
and  fet  it  over  a clear  fire.  When  it  has  boiled  three  or 
four  minutes,  run  it  through  your  jelly-bags  feveral  times 
till  it  is  clear  j in  doing  which  be  particularly  careful  you 
do  not  fhake  it.  Put  it  into  your  glaffes,  and  it  will  be 
fit  for  ufe. 

Fruit  in  Jelly. 

PUT  into  a bafon  half  a pint  of  clear  calPs  feet  jelly, 
and  when  it  is  fet  and  ftilf,  lay  in  three  fine  peaches,  and 
a bunch  of  grapes  with  the  ftalk  upwards.  Put  over 
them  a few  vine  leaves,  and  then  fill  up  your  bowl  with 
jelly.  Let  it  ftand  till  the  next  day,  and  then  fet  your 
bafon  to  the  brim  in  hot  water.  When  you  perceive  it 
gives  way  from  the  bafon,  lay  your  difh  over  it,  turn 
your  jelly  carefully  out,  and  ferve  it  to  table. 

Blanc  Mange. 

THERE  are  various  methods  of  making  this  jelly, 
but  the  beft,  and  thofe  moft  ufually  praftifed,  are  three, 
the  firfi:  of  which  is  termed  greeUy  and  is  prepared  from 
ifinglafs  in  the  following  manner : 

Having  diflblved  your  ifinglafs,  put  to  it  two  ounces 
of  fweet  and  the  fame  quantity  of  bitter  almonds,  with 
fomeof  the  juice  of  fpinach  to  make  it  green,  and  a fpoon- 
ful  of  French  brandy.  Set  it  over  a fiove  fire  in  a fauce- 
pan  and  let  it  remain  till  it  is  almoft  ready  to  boil,  then 
{train  it  through  a gauze  fieve,  and  when  it  grows  thick, 
put  it  into  a melon  mould,  let  it  lay  till  the  next  day,  and 
then  turn  it  out.  You  may  garnifii  it  with  red  and  white 
flowers. 

The  fecond  method  of  preparing  this  jelly  is  alfo  from 
ifinglafs,  and  muft  be  done  thus : Put  into  a quart  of  water 
an  ounce  of  ifinglafs,  and  let  it  boil  till  it  is  reduced  to  a 
pint : then  put  in  the  whites  of  four  eggs,  with  two 
l^onsful  of  rice  water,  and  fweeten  it  to  your  tafte. 

Run 
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Run  it  through  a jelly-bag,  and  then  put  to  it  two  ounces 
of  fweet  and  one  ounce  of  bitter  almonds.  Give  them  a 
fcald  in  your  jelly,  and  then  run  them  through  a hair 
fieve.  Then  put  it  into  a china  bowl,  and  the  next  day 
turn  it  out.  Garnhh  with  flowers  or  green  leaves,  and 
Hick  all  over  the  top  blanched  almonds  cut  lengthways. 

The  third  fort  of  blanc  mange  is  called  deary  and  is 
prepared  thus : Skim  off  the  fat,  and  ftrain  a quart  of 
ftrong  calf’s  feet  jelly.  Then  beat  the  whites  of  four 
eggs,  and  put  them  to  your  jelly.  Set  it  over  the  fire, 
and  keep  ftirring  it  till  it  boils.  Then  pour  it  into  a 
jelly-bag,  and  run  it  through  feveral  times  till  it  is  clear. 
Beat  an  ounce  of  fw'eet  and  the  fame  quantity  of  bitter 
almonds  to  a pafte,  with  a fpoonful  of  rofe-water  fqueezed 
through  a cloth.  Then  mix  it  with  the  jelly,  and  add 
to  it  three  fpoonsful  of  very  good  cream.  Set  it  again 
over  the  fire,  and  keep  flirting  it  till  it  almoft  boils.— 
Pour  it  into  a bowl,  ftir  it  very  often  till  it  is  almoft  cold, 
then  wet  your  moulds,  and  fill  them. 

Black  Currant  Jelly. 

LET  your  currants  be  thoroughly  ripe,  and  quite  dry ; 
ftrip  them  clear  from  the  ftalks,  and  put  them  into  a large 
flew-pot.  T o every  ten  quarts  of  currants,  put  one  quart 
of  water.  Tie  paper  clofe  over  them,  and  fet  them 
for  two  hours  in  a cool  oven.  Then  fqueeze  them 
through  a \"ery  fine  cloth,  and  to  every  quart  of  juice  add 
a pound  and  a half  of  loaf-fugar  broken  into  fmall  pieces. 
Stir  it  gently  till  the  Ibgar  is  melted,  and  when  it  boils, 
take  off  the  fcum  quite  clean.  Let  it  boil  pretty  quick 
for  half  an  hour  over  a clear  fire,  then  pour  it  into  pots, 
cover  them  with  brandy-papers,  and  keep  them  in  a dry 
place.  Red  and  white  currant  jelly  muft  be  made  in  the 
fame  manner. 

Ribband  Jdly, 

TAKE  out  the  great  bones  of  four  calPs-feet,  and  put 
the  meat  into  a pot  with  ten  quarts  of  water,  three  ounces 
of  hartfhorn,  the  fame  quantity  of  ifinglafs,  a nutmeg 
quartered,  and  four  blades  of  mace.  Boil  it  till  it  comes 
to  two  quarts,  then  ftrain  ft  throygh  a Jfl^nnel  bag,  and  let 
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it  {land  twenty-four  hours.  Then  fcrape  off  all  the  fat 
from  the  top  very  clean,  flice  the  jelly,  and  put  to  it  the 
whites  of  fix  eggs  beaten  to  a frotL  Boil  it  a little,  and 
flrain  it  through  a flannel  bag.  Then  run  the  jelly  into 
little  high  glaflTes,  and  run  every  colour  as  thick  as  your 
finger ; but  obferve,  that  one  colour  muft  be  thoroughly 
cold  before  you  put  on  another  j and  that  which  you  put 
on  mufl;  be  but  blood  warm,  otherwife  they  will  mix  to- 
gether. You  muft  colour  red  with  cochineal,  green  with 
fpinach,  yellow  with  fafFron,  blue  with  fyrup  of  violets, 
and  white  with  thick  cream. 

Savory  Jelly, 

TAKE  fome  thin  flices  of  lean  veal  and  ham,  and  put 
them  into  a ftew-pan,  with  a carrot  or  turnip,  or  two  or 
three  onions.  Cover  it,  and  let  it  fweat  on  a flow  fire  till 
it  is  of  a deep  brown  colour.  Then  put  to  it  a quart  of 
very  clear  froth,  fome  whole  pepper,  mace,  a little  ifin- 
glafs,  and  fait  to  your  palate.  Boil  it  ten  minutes,  then 
flrain  it,  fkim  of  all  the  fat,  and  put  to  it  the  whites  of 
three  eggs.  Then  run  it  feveral  times  through  a jelly- 
bag  till  it  is  perfedlly  clear,  and  pour  it  into  your  glafles. 

Common  Syllabub, 

PUT  a pint  of  cyder  and  a bottle  of  ftrong  beer  into  a 
large  bowl ; grate  in  a fmall  nutmeg,  and  fweeten  it  to 
your  tafte.  Then  milk  from  the  cow  as  much  milk  as 
will  make  a ftrong  froth.  Let  it  (land  an  hour,  and  then 
ftrew  over  it  a few  currants  well  waflied,  picked,  and 
plumed  before  the  fire,  and  it  will  be  fit  for  ufe. 

Whipt  Syllabub. 

RUB  a lump  of  loaf-fugar  on  the  outfide  of  a lemon, 
put  it  into  a pint  of  thick  cream,  and  fweeten  it  to  your 
tafte.  Then  fqueeze  in  the  juice  of  a lemon,  and  add  a 
glafs  of  Madeira  wine,  or  French  brandy.  Mill  it  to  a 
froth  with  a chocolate-mill,  take  off  the  froth  as  it  rifes, 
and  lay  it  in  a hair-fieve.  Then  fill  one  half  of  your 
glafles  a little  more  than  half  full  with  white  wine,  and 
:the  other  half  of  your  glafles  a little  more  than  half  full 
twith  red  wine.  Then  lay  on  your  froth  as  high  as  you  can, 
but  take  care  that  it  is  well  drained  on  your  fieve,  other- 
wife  it  will  mix^  with  the  wine,  and  your  fyllabub  be  fpoiled. 
VI.  G g SoM 
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Solid  Syllabub. 

TO  a quart  of  rich  cream  put  a pint  of  white  wine,  the 
juice  of  two  kitions,  with  the  rind  of  one  grated,  and 
fweeten  it  to  your  tafte.  Whip  it  up  well,  and  take  off  the 
froth  as  itrifes.  Put  it  upon  a hair  fieve,  and  let  it  (land 
in  a cool  place  till  the  next  day.  Then  half  fill  your 
glafles  with  the  fkim,  and  heap  up  the  froth  as  high  as  you 
can.  The  bottom  will  look  clear,  and  it  will  keep  fe- 
veral  days. 

Le7non  Syllabubs. 

TAKE  a quarter  of  a pound  of  loaf-fugar,  and  rub 
upon  the  outer  rinds  of  two  lemons,  till  you  have  got  all 
the  elTence  .out  of  them.  Then  put  the  fugar  into  a pint 
of  cream,  and  the  fame  quantity  of  white  wine.  Squeeze 
in  the  juice  of  both  lemons,  and  let  it  ftand  for  two  hours. 
Then  mill  it  whh  a chocolate  mill  to  raife  the  froth,  and 
take  it^ofF  with  a fpoon  as  it  rifes,  or  it  will  make  it 
heavy.  Lay  it  upon  a hair  fieve  to  drain,  then  fill  your 
glafies  with  the  remainder,  and  lay  on  the  froth  as  high  as 
you  can.  Let  them  ftand  all  night,  and  they  will  be  fit 
for  ufe. 

Evei'lajling  Syllabubs. 

TAKE  half  a pint  of  Rhenifli  wine,  half  a pint  of 
fack,  with  the  juice  of  tw'o  large  Seville  oranges,  and 
put  them  into  two  pints  and  a half  of  thick  cream. 
Grate  in  juft  the  yellow  rind  of  three  lemons,  and  put  in  a 
pound  of  double  refined  fugar  v.’ell  beaten  and  fifted.  Mix 
all  together,  with  a fpoonful  of  orange  fiow’er- water,  and 
with  a whiflc  beat  it  well  together  for  half  an  hour.  Then, 
with  a fpoon,  take  off  the  froth,  lay  it  on  a fieve  to  drain, 
and  fill  your.glalfes.  Thefe  will  keep  better  than  a week, , 
and  fliould  always  be  made  the  day  before  they  are 
Wanted. — The  beft  way  to  whip  a fyllabub  is  this : Have 
a fine  large  chocolate-mill,  which  you  muft  keep  on 
purpofe,  and  a large  deep  bowl  to  mill  the.m  in,  as  this  - 
way  they  will  be  done  the  quicker,  and  tlje  froth  be  the. 
flronger.  For  the  thin  that  is  left  at  the  bottom,  have 
ready  feme  calf s feet  jelly  boiled  and  clarified,  in  which 
muft -be  nothing  but  tlic  calf’s  feet  boiled  to  a hard  jelly.. 

When: 
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When  it  is  cold,  takeoff  the  far,  clear  it  with  the  whites 
of  eggs,  run  it  through  a flannel  bag,  and  mix  it  with  the 
clear  left  of  the  fyllabub.  Sweeten  it  to  your  palate,  give  it 
a boil,  and  then  pour  it  into  bafons,  or  fuch  other  veflels 
as  you  may  think  proper.  When  cold,  turn  it  out,  and  it 
will  be  exceeding  fine. 

A Hedge  Hog. 

TAKE  two  pounds  of  blanched  almonds,  and  beat 
them  well  in  a mortar,  with  a little  canary  and  orange- 
flower- water,  to  keep  them  from  oiling.  Work  them  into 
a ftiff  pafle,  and  then  beat  in  the  yolks  of  twelve,  and  the 
whites  of  feven  eggs.  Put  to  it  a pint  of  cream,  fweeten  it 
to  your  tafte,  and  fet  it  on  a clear  fire.  Keep  it  conftantly 
flirting  till  it  is  thick  enough  to  make  into  the  form  of- 
a hedge-hog.  Then  flick  it  full  of  blanched  almonds, 
flit  and  fluck  up  like  the  bridles  of  a hedge-hog,  and  then 
put  it  into  a difh.  Take  a pint  of  cream,  and  theyollc's 
of  four  eggs  beat  up,  and  fweeten  it  to  your  palate.  Stir 
the  whole  together  over  a flow  fire  till  it  is  quite  hot,  and 
then  pour  it  into  the  difh  round  the  hedge-hog,  and  let 
it  Hand  till  it  is  cold,  when  its  form  will  have  a pleafing 
effcdc. 

Flummery. 

TAKE  an  ounce  of  bitter,  and  the  fame  quantity  of 
fweet  almonds,  put  them  in  a bafon,  and  pour  over  them 
fome  boiling  water  to  make  the  flcins  come  off.  Then 
flrip  off  the  fkins,  and  throw  the  kernels  into  cold  water ; 
take  them  out,  and  beat  them  in  a marble  mortar,  with  a 
little  rofe- water  to  keep  them  from  oiling  ; and  when  they 
are  beat,  put  them  into  a pint  of  calf’s  feet  flock;  fet  it 
over  the  fire,  and  fweeten  it  to  your  tafte  with  loaf-fugar. 
As  foon  as  it  boils,  drain  it  through  a piece  of  mufiin  or 
gauze ; and  when  it  is  a little  cold,  put  it  into  a pint  of 
thick  cream,  and  keep  flirting  it  often  till  it  grows  thick 
and  cold.  Wet  your  moulds  in  cold  water,  and  pour  in 
the  flummery.  Let  them  Hand  about  fix  hours  before 
you  turn  them  out ; and,  if  you  make  your  flummery  ftiff, 
and  wet  your  moulds,  it  will  turn  out  without  putting 
them  into  warm  water,  which  will  be  a great  advantage  to 
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the  look  of  the  figures,  as  warm  water  gives  a dullnefs  to 
the  flummery. 

French  Flummery. 

PUT  an  ounce  of  ifinglafs  beat  very  fine  into  a quart 
of  cream,  and  mix  them  well  together.  Let  it  boil 
gently  over  a flow  fire  for  a quarter  of  an  hour,  and  keep 
flirting  it  all  the  time.  Then  take  it  off,  fweeten  it  to 
your  tafte,  and  put  in  a fpoonful  of  rofe-water,  and  ano- 
ther of  orange-flower-water.  Strain  it,  and  pour  it  into  a 
glafs  or  bafon,  and  when  it  is  cold,  turn  it  out. 

Green  Melon  in  Flummery, 

TAKE  a little  ftiff  flummery,  arid  put  into  it  fome 
bitter-almonds,  with  as  much  juice  of  fpinach  as  will 
make  it  of  a fine  pale  green.  When  it  becomes  as  thick 
as  good  cream,  wet  your  melon-mould,  and  put  it  in. 
Then  put  a pint  of  clear  calf’s-feet  jelly  into  a large 
bafon,  and  let  them  ftand  all  night.  I'he  next  day  turn 
out  your  melon,  and  lay  it  in  the  middle  of  your  bafon 
of  jelly.  Then  fill  up  your  bafon  with  jelly  that  is  be- 
ginning to  fet,  and  let  it  ftand  all  night.  The  next 
morning  turn  it  out  in  the  fame  manner  as  diredled  for  the 
Fruit  in  Jelly.  See  page  231.  For  ornament,  put  on 
the  top  a garland  of  flowers. 

Solomon's  Temple  in  Flummery. 

TAKE  a quart  of  ftiff  flummery,  and  divide  it  into 
three  parts.  Make  one  part  a pretty  thick  colour  with  a 
little  cochineal  bruifed  fine,  and  fteeped  in  French  brandy. 
Scrape  an  ounce  of  chocolate  very  fine,  diflblveit  in  a little 
ftrong  coffee,  and  mix  it  with  another  part  of  your  flum- 
mery, to  make  it  a light  ftone  colour.  The  laft  part 
muft  be  white.  Then  wet  your  temple-mould,  andfitit 
in  a pot  to  ftand  even.  Fill  the  top  of  the  temple  with  red 
flummery  for  the  Heps,  and  the  four  points  with  white. 
Then  fill  it  up  with  chocolate  flummery,  and  let  it  ftand 
till  the  next  day.  Then  loofen  it  round  with  a pin,  and 
fliake  it  loofe  very  gently  j but  do  not  dip  your  mould  in 
warm  water,  as  that  w ill  take  off  the  giofs,  and  fpoil  the 
colour.  When  you  turn  it  out,  flick  a fmall  Iprig  of 
flowers  down  from  the  top  of  every  point,  which  will  not 
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only  ftrengthen  it,  but  give  it  a pretty  appearance.  Lay 
round  it  rock  candy  fweetmeats. 

SECT.  IV. 

PRESERVING  FRUITS,  &c. 

’ SOME  general  rules  are  neceflary  to  be  obferved  in 
this  part  of  the  Art  of  Confectionary,  and  which  we  fliall 
previoufly  notice,  as  well  for  the  inftruftion,  as  reputation 
of  thofe  whofe  province  it  may  be  occafionally  to  u(e  fuch 
articles.  In  the  firft  place  remember,  that  in  making 
your  fyrups,  the  fugar  is  well  pounded  and  difTolved  be- 
fore you  fet  it  on  the  fire,  which  will  not  only  make  the  feum 
rife  well,  but  caufe  the  fyrup  to  have  its  proper  colour. 
When  you  preferve  cherries,  damfons,  or  any  other  kind 
of  (lone  fruit,  cover  them  with  mutton-fuet  rendered,  in 
order  to  keep  out  the  air,  which,  if  it  penetrates,  will  to- 
tally deftroy  them.  All  wet  fweetmeats  muft  be  kept  in 
a dry  and  cool  place,  as  they  will  be  fubjedt  to  grow 
mouldy  and  damp,  and  too  much  heat  will  deffroy  their 
virtue.  Dip  writing-paper  into  brandy,  lay  it  clofe  to 
the  fweetmeats,  cover  them  quite  tight  with  paper,  and 
they  will  keep  for  any  length  of  time  without  receiving  the 
leaft  injury.  Without  thefe  precautions,  all  art  and  en- 
deavours v.’ill  prove  ineffedlual. 

Apricots, 

GATHER  your  apricots  before  the  ftones  become 
hard,  put  them  into  a pan  of  cold  fpring  water  with  plen- 
ty of  vine  leaves  i fet  them  over  a flow  fire  till  they  arc 
quite  yellow,  then  take  them  out,  and  rub  them  with  a 
flannel  and  fait  to  take  ojff  the  lint.  Put  them  into  the 
pan  to  the  fame  water  and  leaves,  cover  them  clofe,  fet  them 
at  a good  diftance  from  the  fire  till  they  are  a fine  light 
green,  then  take  them  carefully  up,  and  pick  out  all  the 
bad  coloured  and  broken  ones.  Boil  the  bed  gently  two 
or  three  times  in  a thin  fyrup,  and  let  them  be  quite  cold 
each  time  before  you  boil  them.  When  they  look  plump 
and  clear,  make  a fyrup  of  double-refined  fugar,  but  not 

too 
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too  chick ; give  your  apricots  a gentle  boil  in  it,  and  then 
put  them  into  your  pots  or  glafles.  Dip  paper  in  brandy, 
lay  it  over  them,  tie  it  clofe,  and  keep  them  in  a dry 
place  for  ufe. 

Peaches. 

GET  the  largefl  peaches  you  can,  but  do  not  let 
them  be  too  ripe.  Rub  off  the  lint  with  a cloth,  and 
then  run  them  down  the  feam  with  a pin  fkiri  deep,  and 
cover  them  with  French  brandy.  Tie  a badder  over 
them,  and  let  them  ftand  a week.  Then  take  them  out, 
and  make  a ftrong  fyrup  for  them.  Boil  and  fkim  it  well, 
then  put  in  your  peaches,  and  boil  them  till  they  look 
clear  j then  take  them  out,  and  put  them  into  pots,  or 
glafies.  Mix  the  fyrup  with  the  brandy,  and  when  it  is 
cold,  pour  it  on  your  peaches.  Tie  tliem  fo  dole  down 
with  a bladder,  that  no  air  can  come  to  tliem,  otherwife 
they  will  turn  black,  and  be  totally  fpoiled. 

Qidnccs, 

THESE  may  be  preferved  either  whole,  or  in  quar- 
ters, and  mull  be  done  thus : Pare  them  very  thin  and 
round,  put  them  into  a faucepan,  fill  it  wifh  hard  water, 
and  lay  the  parings  over  the  quinces  to  keep  them  down. 
Cover  you  faucepan  clofe,  that  none  of  the  fteam  may 
get  out,  fet  them  over  a flow  fire  till  they  are  foft,  and 
of  a fine  pink,  colour,  and  then  let  them  ftand  till  they 
are  cold.  Make  a good  fyrup  of  double-refined  fugar, 
and  boil  and  Ikim  it  well  j then  put  in  your  quinces,  let 
them  boil  ten  minutes,  take  them  off,  and  let  them  ftand 
two  or  three  hours.  Then  boil  them  till  the  fyrup  looks 
thick,  and  the  quinces  clear.  Put  them  into  deep  jars, 
with  the  fyrup,  and  cover  them  clofe  with  brandy-paper 
and  leather. 

Barierries. 

TO  preferve  barberries  for  tarts,  you  muft  proceed 
thus ; Pick  the  female  branches  clean  from  the  ftalk  j— 
take  their  weight  of  loaf  fugar,  and  put  them  into  ajar. 
Set  them  in  a kettle  , of  boiling  water  till  the  fugar  is 
melted,  and  the  barberries  quite  foft,  and  then  let  them 
(land  all  night.  T he  ngxt  day  put  them  into  a preferving 
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pan,  and  boil  them  fifteen  minutes,  then  put  then:i  into 
jars,  tie  them  clofe,  and  fet  them  by  for  ufe. 

If  you  intend  to  preferve  your  barberries  in  bunches, 
you  muft  proceed  as  follows  : Having  procured  the  fineft 
female  barberries,  fele6t  all  the  largeft  branches,  and  then 
pick  the  reft  from  the  ftalks.  Put  them  in  as  much 
water  as  will  make  a fyrup  for  your  bunches.  Boil  them 
till  they  are  foft,  then  (train  them  through  a fieve,  and  to 
every  pint  of  the  juice,  put  a pound  and  a half  of  loaf 
fugar.  Boil  and  fkim  it  well,  and  to  every  pint  of  fyrup, 
put  half  a pound  of  barberries  in  bunches.  Boil  them  till’ 
they  look  very  fine  and  clear,  then  put  them  carefully 
into  pots  or  glalfes,  and  tie  them  clofe  down  with  paper 
dipped  in  brandy. 

Pine  Apples. 

THESE  muft  be  taken  before  they  are  ripe,  and  laid 
in  ftrong  fait  and  water  for  five  days.  Then  put  into  the 
bottom  of  a large  faucepan,  a handful  of  vine  leaves,  and 
put  in  your  pine-apples.  Fill  your  pan  with  vine  leaves, 
and  then  pour  oU  the  fait  and  water  they  were  laid  in.— < 
Cover  it  up  very  clofe,  fet  them  over  a (low  fire,  and  let 
them  (land  till  they  are  of  a fine  light  green.  Have 
ready  a thin  fyrup,  made  of  a quart  of  water,  and  a 
pound  of  double  refined  fugar.  When  it  is  almoft  cold, 
put  it  into  a deep  jar,  and  put  in  the  pine-apples  with 
their  tops  on.  Let  them  (land  a week,  and  take  care 
they  are  well  covered  with  the  fyrup.  When  they  have 
ftood  a week,  boil  your  fyrup  again,  and  pour  it  carefully 
into  your  jar,  left  you  break  the  tops  of  your  pine-apples. 
Let  it  Hand  eight  or  ten  weeks,  and  during  that  time 
give  the  fyrup  two  or  three  boilings  to  keep  it  from 
moulding.  Let  your  fyrup  (land  till  it  is  near  cold 
before  you  put  it  on  ; and  when  your  pine-apples  look 
quite  full  and  green,  take  them  out  of  the  fyrup,  and 
make  a thick  fyrup  of  .three  pounds  of  double-refined 
fugar,  with  as  much  water  as  will  diffolve  it.  Boil  and 
Ikim  it  well,  put  a few  dices  of  white  ginger  into  it,  and 
when  it  is  nearly  cold,  pour  it  upon  your  pine-apples. — 
Tie  them  down  clofe  with  a bladder,  and  they  will  keep 
many  years  without  ftirinking. 
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Grapes. 

TAKE  fome  clofe  bunches  (whether  white  or  red 
is  immaterial)  not  too  ripe,  and  lay  'them  in  a jar. 
Put  to  them  a quarter  of  a pound  of  fugar-candy,  and 
fill  the  jar  with  common  brandy.  Tie  them  up  clofe 
•with  a bladder,  and  fet  them  in  a dry  place. 

Morello  Cherries.  - 

GATHER  your  cherries  when  they  are  full  ripe,  take 
off  the  ftalks,  and  prick  them  with  a pin.  To  every 
pound  of  cherries,  put  a pound  and  a half  of  loaf-fugar. 
Beat  part  of  your  fugar,  ftrew  it  over  them,  and  let  them 
ftand  all  night.  DiflTolve  the  reft  of  your  fugar  in  half  a 
pint  of  the  juice  of  currants,  fet  it  over  a flow  fire,  and  put 
in  the  cherries  with  the  fugar  and  give  them  a gentle 
fcald.  Then  take  them  carefully  out,:  boil  your  fyrup 
till  it  is  thick,  pour  it  upon  your  cherries,  and  tie  them 
down  clofe. 

Green  Codlins. 

GATHER  them  when  they  are  about  the  fize  of  a 
large  walnut,  with  the  ftalks  and  a leaf  or  two  on  them. 
Put  a handful  of  vine  leaves  into  a pan  of  fpring- water; 
then  put  a layer  of  codlins,  then  one  of  vine-leaves,  and  fo 
on  till  the  pan  is  full.  Cover  it  clofe  to  prevent  the  fteam 
getting  out,  and  fet  It  on  a flow  fire.  When  you  find 
them  fofc,  take  off  the  fkins  with  a penknife,  and  then 
put  them  in  the  fame  water  v/ith  the  vine-leaves,  which 
muft  be  quire  cold,  otherwife  they  will  be  apt  to  crack. 
Put  in  a litde  roach  allum,  and  fet  them  over  a very  flow 
fire  till  they  are  green,  which  will  be  in  three  or  four 
hours.  Then  take  them  out,  and  lay  them  on  a fieve  to 
drain.  Make  a good  fyrup,  and  give  them  a gentle  boil 
once  a day  for  three  days.  Then  put  them  into  fmall 
jars,  cover  them  clofe  with  brandy-paper,  tie  them  down 
tight,  and  fet  them  in  a dry  place.  They  will  keep  all 
the  year. 

Golden  Pippins, 

■'  BOIL  the  rind  of  an  orange  very  tender,  and  let  it  lay 
in  water  two  or  three  days.  T ake  a quart  of  golden  pip- 
pins. 
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pins,  pare,  core,  quarter,  and  boil  them  to  a ftrong  jelly, 
and  run  it  through  ajelly-bag.  Then  take  twelve  of  the 
largeft  pippins,  pare  them,  and  fcrape  out  the  cores.  Put 
a pint  of  water  into  a ftew-pan,  with  two  pounds  of  loaf- 
Figar.  When  it  boils,  fkim  it,  and  put  in  your  pippins, 
with  the  orange-rind  in  thin  dices.  Let  them  boil  faft  till 
the  fugar  is  very  thick,  and  will  almolil  candy.  Then  put 
a pint  of  the  pippin-jelly,  and  boil  them  fall  till  the  jelly 
is  quite  clear.  Then  fqueeze  in  the  juice  of  a lemon, 
give  it  a boil,  and,  with  the  orange-peel,  put  them  into 
pots  or  glaffes,  and  cover  them  clofe. 

Greejt  Gage  Plumbs, 

GET  the  fineft  plumbs  you  can,  gathered  juft  before 
they  are  ripe.  Put  a layer  of  vine-leaves  at  the  bottom  of 
your  pan,  then  a layer  of  plumbs,  and  then  vine-leaves  and 
plumbs  alternately,  till  the  pan  is  nearly  filled.  Then 
put  in  as  much  water  as  it  will  hold,  fet  it  over  a flow  fire, 
and  when  the  plumbs  are  hot,  and  begin  to  crack,  take 
them  off,  and  pare  off  the  fkins  very  carefully,  putting 
them  into  a fieve  as  you  do  them.  Then  lay  them  in 
the  fame  water,  with  a layer  of  leaves  between,  as  you 
did  at  firft,  and  cover  them  fo  clofe  that  no  fteam  can  get 
out.  Hang  them  at  a great  diftance  from'  the  fire  till 
they  are  green,  which  will  take  at  lea  ft  five  or  fix  hours. 
Then  take  them  carefully  up,  lay  them  on  a hair  fieve  to 
drain,  make  a goodfyrup,  and  give  them  a gentle  boil  in 
it  tv/ice  a day  for  two  days.  Then  take  them  out,  put 
them  into  a fine  clear  fyrup,  and  cover  them  clofe  down 
with  brandy-paper. 

Oranges. 

TAKE  whar  number  of  Seville-joranges  you  think; 
proper,  cut  a hole  at  the  ftalk  end  of  each  about  the  fize  of 
a fixpence,  and  fcoop  out  the  pulp  quite  clean.  Tie 
them  feparately  in  pieces  of  muflin,  and  lay  them  in 
Ipring-water  for  two  days.  Change  the  water  twice 
every  day,  and  then  boil  them  in  the  muflin  on  a flow  fire 
till  they  are  quite  tender.  As  the  water  waftes,  put  more 
hot  water  into  the  pan,  and  keep  them  covered.  Weigh 
the  oranges  before  you  fcoop  them,  and  to  every  pound 
VH.  H h put 
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put  two  pounds  of  ciouble-retined  fugar,and  a pint  of  water, 
Boil  the  fugar  and  water,  with  the  juice  of  the  oranges,  to 
a fyrup,  fkim  it  well,  let  it  ftand  till  it  is  cold,  then  take 
the  oranges  out  of  the  muflin,  put  them  into  the  pan,  and 
let  them  boil  half  an  hour.  If  they  are  not  quite  clear, 
boil  them  once  a day  for  two  or  three  days.  Then  pare 
and  core  Ibme  green  pippins,  and  boil  them  till  the  water 
is  ftrong  of  the  apple  ; but  do  not  ftir  them,  and  only  put 
them  down  with  the  back  of  a fpoon.  Strain  the  water 
through  a jelly-bag  till  it  is  quite  clear,  and  then  to  every 
pint  of  water  put  a pound  of  double-refined  fugar,  and 
the  juice  of  a lemon  drained  fine.  Boil  it  up  to  a ftrong 
jelly,  drain  the  oranges  out  of  the  fyrup,  and  put  them  into 
glafs  jars,  or  pots  the  fize  of  an  orange,  with  the  holes 
upwards.  Pour  the  jelly  over  them,  cover  them  with 
papers  dipped  in  brandy,  and  tie  them  clofe  down  with  a 
bladder.  You  may  preferve  lemons  in  the  fame  manner. 

Rajberries. 

GATHER  your  rafberries  on  a dry  day,  when  they 
are  juft  turning  red,  with  the  ftalks  on  about  an  inch 
long.  Lay  them  finglyona  dilli,  then  beat  and  fift  their 
weight  of  double-refined  fugar,  and  ftrew  it  over  them. 
To  every  quart  of  rafberries  take  a quart  of  red-currant 
jelly  juice,  and  put  to  it  its  weight  of  double-refined 
fugar.  Boil  and  fldm  it  well,  then  put  in  your  rafber- 
ries, and  give  thena  a fcald.  Take  them  off,  and  let  them 
ftand  for  two  hours.  Then  fet  them  on  again,  and  make 
them  a little  hotter.  Proceed  in  this  manner  two  or 
three  times  till  they  look  clear ; but  do  not  let  them  boil, 
as  that  will  make  the  ftalks  come  off.  When  they  are 
tolerably  cool,  put  them  into  jelly-glafles  with  the  ftalks 
downwards.  White  rafberries  muft  be  preferved  in  the 
fame  manner,  only  obferving,  that  inftead  of  red,  you 
ufc  white  currant  juice. 

Strazvberries. 

i 

GATHER  the  fineft  fcarlet  ftrawberries  you  can,  with 
their  ftalks  on,  before  they  are  too  ripe,  l.ay  them  fe- 
parately  on  a china  difh,  then  beat  and  fift  twice  their 

weight 
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weight  of  double-refined  fugar,  and  ftiew  it  over  them. 
Take  a few  ripe  Icarlet  flrawberries,  crufli  them,  and 
put  them  into  a jar,  with  their  weight  of  double-refined 
liigar  beat  Imall.  Cover  them  clofe,  and  let  them  ftand 
in  a kettle  of  boiling  water  till  they  are  foft,  and  the  fyrup 
is  extracted  from  them.  I'hen  (train  them  through  a 
muflin  rag  into  a preferving-pan,  boil  and  Ikim  it  well, 
and  when  it  is  cold,  put  in  your  whole  ftrawberries,  and 
fet  them  over  the  fire  till  they  are  milk-warm.  Then 
take  them  off,  and  let  them  rtand  till  they  are  quite  cold. 
Set  them  on  again,  and  make  tliem  a little  hotter,  and  do 
fo  feveral  times  till  they  look  clear  ; but  do  not  let  them 
boil,  as  that  will  bring  off  their  ftalks.  When  the 
ftrawberries  are  cold,  put  them  into  jelly-glaffes,  with  the 
ftalks  downwards,  and  fill  up  your  glaffes  with  the  fyrup. 
Put  over  them  papers  dipped  in  brandy,  and  tie  themi 
down  clofe. 

Currants  in  Bunches. 

STONE  them,  and  tie  fix  or  feven  bunches  together 
with  a thread  to  a piece  of  fplit  deal  about  four  inches 
long.  Put  them  into  the  preferving-pan  with  their  weight 
of  double-refined  fugar  beaten  and  finely  fifted,  and  let 
them  ftand  all  night.  Then  take  fome  pippins,  pare, 
core,  and  boil  them,  and. prefs  them  down  with  the  back 
of  a fpoon,  but  do  not  ftir  them.  When  the  water  is 
ftrong  of  the  apple,  add  to  it  the  juice  of  a lemopj  and 
ftrain  it  through  a jelly-bag  till  it  runs  quite  clear.  To 
every  pint  of  your  liquor  put  a pound  of  doublet-refined 
fugar,  and  boil  it  up  to  a ftrong  jelly.  Then  pt]t  it  to 
your  currants,  and  boil  them  till  they  look  clear,  Cover 
them  in  the  preferving-pan  with  paper  till  they  are  al- 
moft  cold,  and  then  put  the  bunches  of  cun  arits  into  your 
glaffes,  and  fill  them  up  with  jelly.  When  they  are  cold, 
wet  papers  in  brandy  and  lay  over  them  ; then  put  over 
them  another  paper,  and  tie  them  up  clofe.  This  me- 
thod muft  be  purfued  with  either  white  or  red  currants. 

To  preferve  currants  for  tarts,  you  muft  proceed  thus : 
To  every  pound  of  currants  take  a pound  of  fugar.  Put 
your  fugar  into  a j)refcrving-pan,  with  as  much  juice  of 
currants  as  will  dilfolve  it.  When  it  boils,  fl<im  it,  put 
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in  your  currants,  and  boil  them  till  they  are  clear.  Put 
^them  into  a jar,  lay  brandy-paper  over  them,  and  tie 
them  down  clofe. 

Goofeberries. 

GET  thelargeft  green  goofeberries  you  can,  and  pick 
oft’  the  black  eye,  but  not  the  ftalk.  Set  them  over  die 
fire  in  a pot  of  water  to  fcald,  but  do  not  let  them  boil,  as 
that  will  fpoil  them.  When  they  are  tender,  take  them 
up,  and  put  them  into  cold  water.  Then  take  a pound 
and  a half  of  double-refined  fugar  to  a pound  of  goofe- 
berries, and  clarify  the  fugar  with  water,  a pint  to  a pound 
of  fugar.  When  your  fyrup  is  cold,  put  the  goofeberries 
fingly  into  your  preferving-pan,  put  the  fyrup  to  them, 
and  fet  them  on  a gentle  fire.  Let  them  boil,  but  not  fo 
faft  as  to  break  themj  and  when  they  have  boiled,  and 
you  perceive  the  fugar  has  entered  them,  take  them  off, 
cover  them  with  white  paper,  and  fet  them  by  all  night. 
The  next  day,  take  them  out  of  the  fyrup,  and  boil  the 
fyrup  till  it  begins  to  be  ropy.  Skim  it,  and  put  it  to  them 
again  ; fet  them  on  a flow  fire,  and  let  them  fimmer 
gently  till  you  perceive  the  fyrup  will  rope.  Then  take 
them  off,  let  them  by  till  they  are  cold,  and  cover  them 
with  brandy  paper. 

If  you  preferve  red  goofeberries,  you  muft  proceed  thus: 
put  a pound  of  loaf-fugar  into  a preferving-pan,  with  as 
much  water  as  will  diffolve  it,  and  boil  and  Ikim  it  well. 
Then  put  in  a quart  of  rough  red  goofeberries,  and  let 
them  boil  a little.  Set  them  by  till  the  next  day,  and  then 
boil  them  till  they  look  clear,  and  the  fyrup  is  thick. 
Then  put  them  into  pots,  or  glalfes,  and  cover  them  with 
brandy-paper. 

Goofeberries.  in  Imitation  of  Hops. 

TAKE  the  largeft  green  walnut  goofeberries  you  can 
get,  and  cut  them  at  the  ftalk  end  into  four  quarters. — 
Leave  them  whole  at  the  bloffom  end,  take  out  all  the 
feeds,  and  put  five  or  fix  one  in  another.  Take  a 
needleful  of  ftrong  thread,  with  a large  knot  at  the  end  j 
run  the  needle  through  the  bunch  of  goofeberries,  tie  a 
knot  to  faften  them  together,  and  they  will  refemble 
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hops.  Put  cold  fprlng  water  into  your  pan,  with  a large 
handful  of  vine  leaves  at  the  bottom  ; then  three  or  four 
layers  of  goofeberries,  with  plenty  of  vine  leaves  between 
every  layer,  and  over  the  top  of  your  pan.  Cover  it  fo 
that  no  fteam  can  get  out,  and  fet  them  on  a flow  fire. 
Take  them  off  as  foon  as  they  are  fcalding  hot,  and  leC 
them  ftand  till  they  are  cold.  Then  fet  them  on  again 
till  they  are  of  a good  green,  then  take  them  off,  and  let 
them  ftand  till  they  are  quite  cold.  Put  them  into  a fieve 
to  drain,  and  make  a thin  fyrup  thus  ; T o every  pint  of 
water  put  in  a pound  of  common  loaf  fugar,  and  boil  it 
and  fkim  it  well.  When  it  is  about  half  cold,  put  in 
your  goofeberries,  let  them  ftand  till  the  next  day,  give 
them  one  boil  a-day  for  three  days.  Then  make  a fyrup 
thus:  To  every  pint  of  water  put  in  a pound  of  fine 
fugar,  a flice  of  ginger,  and  a lemon-peel  cut  lengthways 
very  fine.  Boil  and  fkim  it  well,  give  your  goofeberries 
a boil  in  it,  and  when  they  are  cold,  put  them  into  glafies 
or  pots,  lay  brandy-paper  over  them,  and  tie  them  up 
dole. 

Damjons. 

PUT  your  damfons  into  a fkillet  over  the  fire,  with  as 
much  water  as  will  cover  them.  When  thev  have  boiled, 
and  the  liquor  is  pretty  ftrong,ftrain  it  out,  and  add  to  every 
pound  of  damfons  wiped  clean,  a pound  of  fingle-refined 
fugar.  Put  one  third  of  your  fugar  into  the  liquor,  fet 
it  over  the  fire,  and  when  it  fimmers  put  In  the  damfons. 
Let  them  have  one  good  boil,  then  take  them  off,  and 
cover  them  up  clofe  for  half  an  hour.  Then  fet  them  on 
again,  and  let  them  fimmer  over  the  fire  after  turning 
them.  Then  take  them  out,  put  them  into  a bafon, 
ftrew  all  the  fugar  that  was  left  on  them,  and  pour  the 
hot  liquor  over  them.  Cover  them  up,  let  them  ftand 
till  the  next  day,  and  then  boil  them  up  again  till  they 
are  enough.  Then  take  them  up,  and  put  them  in  pots; 
boil  the  liquor  till  it  jellies,  and  when  it  is  almoft  cold, 
pour  it  on  them.  Cover  them  with  paper,  tie  them  dole, 
and  fet  them  in  a dry  place. 
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PRESERVING 

Walnuts. 

THERE  are  three  different  ways  of  prefervlng  wal- 
nuts, namely,  white,  black,  and  green.  To  prefervc 
them  white,  you  mull  pare  them  till  the  white  appears  and' 

. nothing  elfe.  As  you  do  them,  throw  them  into  fait: 
and  water,  and  let  them  lie  there  till  your  fugar  is  ready. 
Take  three  pounds  of  good  loaf  fugar,  put  it  into  your- 
preferving-pan,  fet  it  over  a charcoal  fire,  and  put  as' 
tnuch  water  to  it  as  will  juft  wet  the  fugar.  Let  it  boil,, 
and  have  ready  ten  or  twelve  whites  of  eggs  ftrained  and 
beat  up  to  a froth.  Cover  your  fugar  with  the  froth  as  it: 
boils,  and  fidm  it.  Then  boil  and  fkim  it  till  it  is  asi 
clear  as  cryftal,  and  throw  in  your  walnuts.  Juft  give‘ 
them  a boil  till  they  are  tender,  then  take  them  out,  and. 
lay  them  in  a difh  to  cool.  When  they  are  cold,  put 
them  in  your  preferving-pot,  and  pour  the  fugar  as  warm 
as  milk  over  them.  When  they  are  quite  cold,  tie  them 
up. 

In  preferving  walnuts  black,  you  muft  proceed  thus  :: 
Take  thofe  of  the  fmaller  kind,  put  them  into  fait  and: 
water,  and  change  the  water  every  day  for  nine  days, — 
Then  put  them  into  a fieve,  and  let  them  ftand  in  the  air 
till  they  begin  to  turn  black.  Then  put  them  into  a jug, 
pour  'boiling  water  over  them,  and  let  them  ftand  till  the  • 
next  day.  Put  them  into  a fieve  to  drain,  flick  a clove 
in  each  end  of  the  walnut,  put  them  into  a pan  of  boiling 
water,  and  let  them  boil  five  minutes.  Then  take  them 
up,  make  a thin  fyrup,  and  fcald  them  in  it  three  or  four 

times  a day,  till  your  walnuts  are  black  and  bright. 

Then  make  a thick  fyrup  with  a few  cloves,  and  a little 
ginger  cut  in  flices.  Skim  it  well,  put  in  your  walnuts, 
boil  them  five  or  fix  minutes,  and  then  put  them  into 
jars.  Lay  brandy-paper  over  them,  and  tie  them  down 
clofe  with  a bladder.  The  longer  they  are  kept,  the 
better  they  will  eat,  as  time  takes  off  their  bitternefs. 

Green  walnuts  muft  be  prepared  by  the  following 
mode : Wipe  them  very  dry,  and  lay  them  in  fait  and 
water  for  twenty-four  hours.  Then  take  them  out,  and 
wipe  them  very  clean.  Have  ready  a fkillet  of  boiling 
water,  throw  them  in,  let  them  boil  a minute,  and  then 

take 
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take  them  out.  Lay  them  on  a coarle  cloth,  and  boil 
your  lugar  as  direfted  for  the  white  walnuts.  Then  juft 
give  them  a fcald  in  the  lugar,  take  'them  up,  and  lay 
them  to  cool.  Put  them  into  your  preferving-pot,  and 
proceed  as  direded  for  the  preferving  of  white  walnuts. 

' Ciicumhers.  ' 

TAKE  the  greened  cucumbers,  and  the  mod  free 
from  feeds  you  can  get ; fome  fmall  to  preferve  whole, 
and  others  large  to  cut  into  pieces.  Put  them  into 
ftrong  fait  and  water  in  a ftraight-mouthed  jar,  with  a 
cabbage-leaf  to  keep  them  down.  Set  them  in  a warm 
place  till  they  are  yellow,  then  wadi  them  our,  and  fet 
them  over  the  fire  in  fredi  water,  with  a little  fait,  and 
a fredi  cabbage- leaf  over  them.  Cover  the  pari  very 
clofe,  but  take  care  they  do  not  boil.  If  they  are  not  of 
a fine  green,  change  your  water,  and  that  will  help 
them.  Then  cover  them  as  before,  and  make  them 
hot.  When  they  become  of  a good  green,  take  them 
off  the  fire,  and  let  them  ftand  till  they  are  cold.  Then 
cut  the  large  ones  into  quarters,  take  out  the  Jeeds  and 
foft  part,  then  put  them  into  cold  water*,  and  let  them 
ftand  two  days ; but  change  the  water  twice  every  day 
to  take  out  the  fait.  Take  a pound  of  fingle-refined 
fugar,  and  half  a pint  of  water  ; let  it  over  the  fire,  and, 
when  you  have  dcimmed  it  clean,  put  in  the  rind  of  a 
lemon,  and  an  ounce  of  ginger  with  the  outfide  Icraped 
off.  When  your  fyrup  is  pretty  thick,  take  it  off  ; and 
when  cold,  wipe  the  cucumbers  dry,  and  put  them  in. 
Boil  the  fyrup  once  in  two  or  three  days  for  three  weeks^ 
and  ftrengthen  it,  if  necefiary.  When  you  put  the 
fyrup  to  your  cucumbers,  be  fure  that  it  is  quite  cold. — 
Cover  them  clofe,  and  fet  them  in  a dry  place. 

SECT.  V. 

DRYING  AND  CANDYING. 

BEFORE  you  proceed  to  dry  and  candy  any  kind  of 
fruit,  let  it  be  firft  preferved,  and  fo  dried  in  a ftove,  or 
before  the  fire,  that  all  the  fyrup  may  be  totally  extracted. 

When 
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When  you  have  boiled  your  fugar  to  the  candy  height, 
dip  in  the  fruit,  and  lay  them  in  difhes  in  your  (love  to 
dry ; then  put  them  into  boxes,  and  keep  them  in  a 
place  where  they  cannot  receive  injury  either  from  heat 
or  damp. 

Dried  Apricots. 

TAKE  as  many  apricots  as  will  amount  to  about  a 
pound  weight,  pare  and  ftone  them,  and  then  put  them 
into  a preferving-pan.  Pound  and  fift  half  a pound  of 
double-refined  fugar,  ftrew  a little  among  them,  and  lay 
the  reft  over  them.  * When  they  have  been  twenty-four 
hours  in  this  ftate,  turn  them  three  or  four  times  in  the 
' fyrup,  and  then  boil  them  pretty  quick  till  they  look 
clear.  When  they  are  cold,  take  them  out,  and  lay 
them  on  glafles.  Then  put  them  into  a ftove,  and  turn 
them  the  firft  day  every  half  hour,  the  fecond  day  every 
hour,  and  fo  on  till  they  are  perfedtly  dry.  Put  them 
into  boxes  covered,  and  let  them  by  for  ufe. 

Dried  Peaches. 

PARE  and  ftone  fome  of  the  fineft  peaches  you  can 
get;  then  put  them  into  a faucepan  of  boiling  water, 
let  them  boil  till  they  are  tender,  and  then  lay  them  on 
a fieve  to  drain.  Put  them  again  into  the  fame  fauce- 
pan, and  cover  them  with  their  own  weight  in  fugar. — 
Let  them  lie  two  or  three  hours,  and  then  boil  them  till 
they  are  clear,  and  the  fyrup  pretty  thick.  Cover  them 
clofe,  and  let  them  ftand  all  night ; fcald  them  well,  and 
then  take  them  off  to  cool.  When  they  are  quite  cold, 
fet  them  on  again  till  they  are  thoroughly  hot,  and  con- 
tinue this  for  three  or  four  days.  Then  lay  them  on 
plates,  and  turn  them  every  day  till  they  are  quite  dry. 

Candied  Angelica. 

CUT  your  angelica  in  lengths  when  young,  cover  it 
clofe,  and  boil  it  till  it  is  tender.  Then  peel  it,  put  it  in 
again,  and  let  it  fimmer  and  boil  till  it  is  green.  Then 
take  it  up,  dry  it  with  a cloth,  and  to  every  pound  of 
ftalks  put  a pound  of  fugar.  Put  your  ftalks  into  an 
earthen  pan,  beat  your  I'ugar,  ftrew  it  over  them,  and 
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let  them  ftand  two  days.  Then  boil  it  till  it  is  clear  and 
ffrcen,  and  put  it  in  a cullender  to  di  am.  Seat  another 
pound  of  lugar  to  powder,  and  ftrew  it  over  the  angelica ; 
then  lay  it  on  plates,  and  let  it  ftand  in  a flack  oven  till 
it  is  thoroughly  dry. 

Green  Gage  Plumbs  dried. 

Mx\KE  a thin  fyrup  of  half  a pound  of  fingle-refined 
fugar,  fldm  it  well,  flit  a pound  of  plumbs  down  the 
feS-n,  and  put  them  into  the  fyrup.  Keep  them  fcalding 
hot  till  they  are  tender,  and  take  care  they  are  well  covered 
with  lyrup,  or  they  will  lofe  their  colour.  Let  therri 
ftand  all  night,  and  then  make  a rich  fyrup  thus  : To  a 
pound  of  double-refined  fugar  put  two  fpoonsful  of  water, 
Ikim  it  well,  and  boil  it  almoft  to  a candy.  When  it  is 
cold,  drain  your  plumbs  out  of  the  firft  fyrup,  and  put 
them  into  the  thick  fyrup  ; but  be  carefol  to  let  the  fyrup 
cover  them.  Set  them  on  the  fire  to  fcald  till  they  look 
clear,  and  then  put  them  in  a china  bowl.  When  they 
have  ftood  a week,  take  them  out,  and  lay  them  on  china 
diflies.  Then  put  them  into  a ftove,  and  turn  them 
once  a day  till  they  are  dry. 

Dried  Cherries. 

TAKE  what  quantity  of  morello  cherries  you  think 
proper,  ftone  them,  and  to  every  pound  of  cherries  put  a 
pound  and  a quarter  of  fine  fugar;  beat  and  fift  it  over 
your  cherries,  and  let  them  ftand  all  night.  Then  take 
them  out  of  your  fugar,  and  to  every  pound  of  fugar  put. 
two  fpoonsful  of  water.  Boil  and  Ikim  it  well,  and  then 
put  in  your  cherries.  Let  your  fugar  boil  over  them,  the 
next  morning  ftrain  them,  and  to  every  pound^  of  fyrup 
put  half  a pound  more  fugar.  Boil  it  till  it  is  a little 
thicker,  then  put  in  your  cherries,  and  let  them  boil 
gently.  The  next  day  ftrain  them,  put  them  into  a 
ftove,  and  turn  them  every  day  till  they  are  dry. 

Dried  Damjons. 

GATHER  your  damfons  when  they  are  full  ripe, 
fpread  them  on  a coarfe  cloth,  and  fet  them  in  a very 
cool  oven.  Let  them  ftand  a day  or  two,  and  if  they  ai  e 
YII.  li  ' ■ not 
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not  then  properly  dried,  put  them  in  for  a day  or  two 
longer.  Then  take  them  out,  lay  them  in  a dry  place, 
and  they  wi H eat  like  frefli  plumbs,  though  even  in  the 
midft  of  winter. 

Candied  Ca[fia. 

TAKE  as  much  of  the  powder  of  brown  cafTia  as  will 
lie  upon  a half-crown,  with  as  much  mufle  and  amber- 
gris as  you  think  proper.  Pound  them  both  well  toge- 
ther. Then  take  a quarter  of  a pound  of  fugar,  boil  it 
to  a candy  height,  put  in  your  powder,  and  mix  it  well 
together.  Pour  it  into  faucers,  which  muft  be  buttered 
very  thin,  and  when  it  is  cold,  it  will  flip  out. 

Lemon  and  Orange  Peels  candied. 

CUT  your  lemons  or  oranges  long-ways,  take  out  all 
the  pulp,  and  put  the  rinds  into  a pretty  ftrong  fait  and 
hard  water  for  fix  days.  Then  boil  them  in  a large 
quantity  of  fpring  water  till  they  are  tender.  Take  them 
our,  and  lay  them  on  a hair  fieve  to  drain.  Then  make 
a thin  fyrup  of  fine  loaf  fugar,  a pound  to  a quart  of 
water.  Put  in  your  peels,  and  boil  them  half  an  hour, 
or  till  they  look  clear,  and  have  ready  a thick  fyrup, 
made  of  fine  loaf  fugar,  with  as  much  water  as  will  dif- 
folve  it.  Put  in  your  peels,  and  boil  them  over  a flow 
fire  till  you  fee  the  fyrup  candy  about  the  pan  and  peels. 
Then  take  them  out,  and  grate  fine  fugar  all  over  them. 
Lay  them  on  a hair  fieve  to  drain,  and  fet  them  in  a 
ftove,  or  before  the  fire,  to  dry. 

Candied  Ginger. 

TAKE  an  ounce  of  race  ginger  grated  fine,  a pound 
of  loaf  fugar  beat  fine,  and  put  them  into  a preferving- 
pan  with  as  much  water  as  will  dilfolve  the  fugar.  Stir 
them  well  together  over  a \»ery  flow  fire  till  the  fugar 
begins  to  boil.  Then  flir  in  another  pound  of  fugar 
beat  fine,  and  keep  flirting  it  till  it  grows  thick.  Then 
take  it  off  the  fire,  and  drop  it  in  ‘cal<.es  upon  earthen 
difhes.  Sec  them  in  a warm  place  to  dry,  and  they  will 
be  hard  and  brittle,  and  look  white. 
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Orange  Chips. 

GET  fome  of  the  beft  Seville  oranges  you  can,  pare 
them  at  leaft  about  quarter  of  an  incirbroad,  and  if  you 
can  keep  the  parings  whole,  they  will  have  ‘a  pretty  efFed. 
When  you  have  pared  as  many  as  you  intend,  put  them 
into  fait  and  fj)ring-water  for  a day  or  two  j then  boil 
them  in  a large  quantity  of  fpring-water  till  they  are  ten- 
der, and  drain  them  on  a fieve.  Have  ready  a thin  fy- 
Rip  made  of  a quart  of  water  and  a pound  of  I'ugar.  Boil 
them,  a few  at  a time,  to  keep  them  from  breaking,  till 
they  look  clear.  Then  put  them  into  a fyrup  made  of 
fine  loaf-fugar,  with  as  much  water  as  will  diflblve  it, 
and  boil  them  to  a candy  height.  When  you  take  them 
up,  lay  them  on  a fieve,  and  grate  double-refined  fugar 
over  them.  Then  put  them  in  a ftove,  or  before  the  fire, 
to  dry. 

Orange  Marmalade. 

GET  the  clearefl  Seville  oranges  you  can,  cut  them  in 
two,  take  out  all  the  pulp  and  juice  into  a bafon,  and 
pick  all  the  fldns  and  feeds  out  of  it.  Boil  the  rinds  in 
hard  water  till  they  are  tender,  and  change  the  water  two 
or  three  times  while  they  are  boiling.  Then  pound  them 
in  a marble  mortar,  and  add  to  it  the  juice  and  pulp. 
Then  put  them  in  the  preferving-pan  with  double  its 
weight  of  loaf-fugar,  and  fet  it  over  a flow  fire.  Boil  it 
rather  more  than  half  an  hour,  put  it  into  pots,  cover  it 
with  brandy  paper,  and  tie  it  clofe  down. 

/jpricot  Marmalade. 

APRICOTS  that  are  too  ripe  for  keeping  beft  anfwer 
this  purpofe.  Boil  ihem  in  fyrup  till  they  will  mafli,  and 
then  beat  them  in  a marble  mortar  to  a pafle.  Take 
half  their  weight  of  loaf-fugar,  and  add  juft  water  enough 
to  dififolve  it.  Boil  and  fkim  it  till  it  looks  clear,  and  the 
fyrup  thick  like  a fine  jelly.  Then  put  it  into  your 
fweetmeat  glalles,  and  tie  it  up  clofe. 

^wice  Marmalade. 

THESE  rnufl  likewife  be  full  ripe  for  the  purpole  of 
making  marmalade.  Pare  them,  and  cut  tliem  into 
quarters  j then  take  out  the  cores,  and  put  the  fruit  into  a 

I i 2 faucepan. 
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faucepan.  Cover  them  with  the  parings  ; nearly  fill  the 
faucepan  with  fpring-water,  cover  it  clofe,  and  let  them 
flew  over  a flow  fire  till  they  are  foft  and  of  a pink  co- 
lour. Then  pick  out  the  quinces  from  the  parings,  and 
beat  them  to  a pulp  in  a marble  mortar.  Take  their 
weight  of  fine  loaf-fugar,  put  as  much  water  to  it  as  will 
diflblve  it,  and  boil  and  fleim  it  well.  Then  put  in  your 
quinces,  boil  them  gently  three  quarters  of  an  hour,  and 
keep  ftirringthem  all  the  time.  When  it  is  cold,  put  it 
into  flat  pots,  tie  it  down  clofe,  and.fet  it  by  for  ufe. 

^ranjparent  Marmalade. 

CUT  very  pale  Seville  oranges  into  quarters,  takeout 
the  pulp,  put  it  into  a bafon,  and  pick  out  the  fldns  and 
feeds.  Put  the  peels  into  a little  fait  and  water,  and  let 
them  ftand  all  night.  I'hen  boil  them  in  a good  quantity 
of  fpring-water  till  they  are  tender,  cut  them  in  very  thin 
flices,  and  put  them  to  the  pulp.  To  every  pound  ofmar- 
malade  put  a pound  and  a half  of  double-refined  fugar,  finely 
beaten,  and  boil  them  together  gently  for  twenty  mi- 
nutes j but  if  not  clear  and  tranfparent  in  that  time,  boil 
It  five  or  fix  minutes  longer.  Keep  ftirring  it  gently  all 
the  time,  and  take  care  you  do  not  break  the  flices. 
When  it  is  cold,  put  it  into  jelly  or  fweetmeat  glalTes,  and 
tie  them  down  tight  with  brandy-paper,  and  a bladder 
over  them. 

Burnt  Almonds.  ■ 

TAKE  two  pounds  of  almonds,  and  put  them  into  a 
flew -pan,  with  the  fame  quantity  of  fugar,  and  a pint  of 
water.  Set  them  over  a clear  cool  fire,  and  let  them  boil 
till  you  find  the  almonds  crack.  Then  take  them  off, 
and  ftir  them  about  till  they  are  quite  dry.  Put  them  in  a 
wire  fieve,  and  lift  all  the  fugar  from  them.  Put  the 
fugar  into  the  pan  again  with  a little  water,  and  give  it  a 
boil.  Then  put  four  fpoonsful  of  fbraped  cochineal  to 
the  fugar  to  colour  it,  put  the  almonds  into  the  pan,  and 
keep  ftirring  them  over  the  fire  till  they  are  quite  dry. 
Then  put  them  into  a large  glafs,  and  they  will  keep  all 
theyear,^ 


Rajherry 
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Rajberry  PajJe. 

MASH  a quart  of  rafberries,  ftrain  one  half,  and  put 
the  juice  to  the  other  half.  Boil  them  a quarter  of  an 
hour,  put  to  them  a pint  of  red  currant  juice,  and  let  them 
boil  all  together  till  your  rafberries  are  enough.  Then 
put  a pound  and  a half  of  double-refined  fugar  into  a pan, 
with  as  much  water  as  will  diffolve  it,  and  boil  it  to  a 
fugar  again.  Put  in  your  rafberries  and  juice,  give  them 
a fcald,  and  pour  it  into  glafles  or  plates.  Then  put  them 
into  a ftove,  and  turn  them  at  times  till  they  are  tho- 
roughly dry. 

-Cunaiit  Pajle. 

CURRANT  pafte  may  be  either  red  or  white,  ac- 
cording to  the  colour  of  the  currants  .you  ufe.  Strip  your 
currants,  put  a little  juice  to  them  to  keep  them  from 
burning,  bgil  them  well,  and  rub  them  through  a hair 
fieve.  Then  boil  it  a quarter  of  an  hour,  and  to  a pint  of 
juice  put  a pound  and  a half  of  double-refined  fugar 
pounded  and  fifced.  Shake  in  your  fugar,  and  when  it  is 
melted,  pour  it  on  plates.  Dry  it  in  the  fame  manner  as 
the  rafberry  pafte,  and  turn  it  into  any  form  you  like  beft. 

Goofeberry  Pajie. 

TAKE  fome  full-grown  red  goofeberries,  juft  on  the 
tu^-n  for  ripening,  cut  them  in  halves,  and  pick  out  all  the 
feeds.  Have  ready  a pint  of  currant-juice,  and  boil  your 
goofeberries  in  it  till  they  are  tender.  Put  a pound  and  a 
half  of  double-refined  fugar  into  your  pan,  with  as  much 
water  as  will  diflblve  it,  and  boil  it  to  a fugar  again. 
Then  put  all  together,  and  make  it  Raiding  hot,  but  do 
not  let  it  boil.  Pour  it  into  your  plates  or  glaftes,  and 
dry  it  as  before  diredled, 

SECT.  VI. 

ORNAxMENTS  in  CONFECTIONARY. 

Artificial  Fruit. 

AT  a proper  time  of  the  year,  take  care  to  fave  the 
ftalks  of  the  fruit,  with  the  ftones  to  them.  Get 

fome 


254  ORNAMENTS  IN 

fome  tins  neatly  made  in  the  fhape  of  the  fruit  you  intend 

^ ftone 

' contrived  as  to  open  in  the 

middle,  to  take  out  the  fruit,  and  there  mull;  alfo  be  made 
a frame  of  v/ood  to  fix  them  in.  Great  care  muft  be 
taken  to  make  the  tins  very  fmooth  in  the  in  fide,  other- 
wile  their  roughnefs  will  mark  the  fruit  j and  that  they  be 
made  exadly  of  the  fhape  of  the  fruit  they  arc  intended  to 
mpiefent.  Being  prepared  with  your  tins,  proceed  thus  • 
Take  two  cow-heels,  and  a calf’s-foot,  boil  them  in  a 
gallon  of  foft  water  till  they  are  all  boiled  to  rags,  and 
when  you  have  a full  quart  of  jelly,  ftrain  it  through  a 
lieve.  Then  put  it  into  a fuucepan,  fweeten  it,  put  in 
lemon-peel  perfumed,  and  colour  it  like  the  fruit  you  ' 
intend  to  imitate.  Stir  all  together,  give  it  a boil,  and 
fill  your  tins.  Then  put  in  the  Hones  and  the  ftalksjultas 
the  fruit  grows,  and  when  the  jelly  is  quite  cold,  open 
your  tins,  and  put  on  the  bloom,  which  may  be  done  by 
carefully  dulling  on  powder-blue.  Keep  them  covered, 
to  prevent  the  duH  getting  to  them  ; and,  to  the  eye,  art 
will  be  an  excellent  lubftitute  for  nature. 

A 'Dijh  of  Snow. 

TAKE  twelve  large  apples,  and  put  them  into  a fauce- 
pan  with  cold  water.  Set  them  over  a flow  fire,  and 
when  they  are  foft,  pour  them  into  a hair  fieve  ; take  off 
the  fkins,  and  put  the  pulp  into  a bafon.  Then  beat  the 
whites  of  twelve  eggs  to  a very  ftrong  froth  ; beat  and  fift 
half  a pound  of  double-refined  fugar,  and  drew  it  into 
the  eggs^  Work  up  the  pulp  of  your  apples  to  a ftrong 
froth,  then  beat  them  all  together  till  they  are  like  a ftiff 
Inow.  Lay  it  upon  a china  dilh,  and  heap  it  up  as  high 
as  you  can.  Set  round  it  green  knots  of  pafte,  in  imita- 
tion ofChinefe  rails,  and  flick  a fprig  of  myrtle  in  the  mid- 
dle of  the  dilh.  ' 

Moonfjtne. 

apiece  of  tin  the  fliape  of  a half-moon,  as  deep 
as  a half-pint  bafon,  and  one  in  the  fliape  of  a lartre  ftar 
and  two  or  three  lefier  ones.  Boil  two  calfs-fcet  in  a 
gallon  of  water  till  it  comes  to  a quart,  then  ftrain  it  off, 

and 
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and  when  cold,  fl<im  off  the  fat.  Take  half  the  jelly,  and 
fvveeten  it  with  fugar  to  your  palate.  Beat  up  the  whites 
of  four  eggs,  ftirall  together,  over  a flow  fire  till  it  boils, 
and  then  run  it  through  a flannel  bag  till  clear.  Put  it  in 
a clean  faucepan,  and  take  an  ounce  of  fweet  almonds, 
blanched,  and  beat  very  fine  in  a marble  mortar,  with 
two  fpoonsful  of  rofe-water,  and  two  of  orange-flower- 
vvater.  Then  ftrain  it  through  a coarfe  cloth,  mix  it  with 
the  jelly,  put  in  four  fpoonsful  of  thick  cream,  and  fiir  it 
all  together  till  it  boils.  Then  have  ready  the  difli  you 
intend  it  for,  lay  the  tin  in  the  fliape  of  a half-moon  in  the 
middle,  and  the  ftars  round  it.  Lay  little  weights  on  the 
tins,  to  keep  them  in  the  place  where  you  put  them. 
Then  pour  the  moonlhine  into  the  difli  j and  when  it  is 
quite  cold,  takeout  the  tins.  Then  fill  up  the  vacancies 
with  clear  calPs-feet  jelly.  You  may  colour  your  moon- 
fhine  with  cochineal  and  chocolate,  to  make  it  look  like 
the  fky,  and  your  moon  and  flars  will  then  fliine  the 
brighter.  Garnifli  it  with  rock  candy  fweetmeats. 

Floating  Jjland. 

TAKE  a foup-difli  of  a fize  proportioned  to  what  you 
intend  to  make  j but  a deep  glafs,  fee  on  a china  dilh,  will 
anfwer  the  purpofe  better.  T ake  a quart  of  the  thickeff 
cream  you  can  get,  and  make  it  pretty  fweet  with  fine 
fugar.  Pour  in  a gill  of  fack,  grate  in  the  yellow  rind  of 
a lemon,  and  mill  the  cream  till  it  is  of  a thick  froth. 
Then  carefully  pour'the  thin  from  the  froth  into  a dilh. 
Cut  a French  roll,  or  as  many  as  you  want,  as  thin  as 
you  can,  and  put  a layer  of  it  as  light  as  poffible  on  the 
cream,  then  a layer  of  currant  jelly,  then  a very  thin  layer 
of  roll,  then  hartfliorn-jelly,  then  French  roll,  and  over 
that  whip  your  froth  which  you  faved  off  the  creamy  well 
milled  up,  and  lay  it  on  the  top  as  high  as  you  can  heap  it. 
Ornament  the  rim  of  your  difh  with  figures,  fruits,  or 
fweetmeats,  as  you  pleafe.  This  looks  veiy  pretty  on 
the  middle  of  a table,  with  candles  round  it ; and  you 
may  make  it  of  as  'many  different  colours  as  you  fancy, 
according  to  what  jellies,  jams,  or  fweetmeats  you  have. 


255  ORNAMENTS,  ^c. 

' Defat  Ijland. 

TAKE  a lump  of  pafte,  and  form  it  into  a rock  three 
inches  broad  at  the  top  5 then  colour  it,  and  fet  it  in  the 
middle  of  a deep  china  dlih.  Set  a call  figure  on  it,  with 
a crown  on  its  head,  and  a knot  ot  rock  candy  at  its  feet. 
Then  make  a roll  of  pafte  an  inch  thick,  and  ftick  it  on 
the  inner  edge  of  the  difli,  two  parts  round.  Cut  eight 
pieces  of  eringo-roots,  about  three  inches  long,  and  fix 
them  upright  to  the  roll  of  pafte  on  the  edge.  Make 
gravel  walks  of  fliot  comfits  round  the  difli,  and  fet  fmall 
figures  in  them.  Roll  out  fome  pafte,  and  cut  it  open 
like  Chinefc  rails.  Bake  it,  and  fix  it  on  either  fide  of  the 
gravel-walks  with  gum,  and  form  an  entrance  where  the 
Chinefe  rails  are,  with  two  pieces  of  eringo-root  for 
' pillars. 

Cbinefe  'iteynple  or  Obelifk. 


TAKE  an  ounce  of  fine  fugar,  half  an  ounce  of  buttei-, 
and  four  ounces  of  fine  flour.  Boil  the  fugar  and  butter 
in  a little  water,  and  when  it  js  cold,  beat  up  an  egg,  and 
put  it  to  the  water,  fugar,  and  butter.  Mix  it  with  the 
flour,  and  make  it  into  a very  ftiff  pafte.  Then  roll  it  as 
thin  as  poflible,  have  a fet  of  tins  in  the  form  of  a temple, 
and  put  the  pafte  upon  them.  Cut  it  in  what  form  you 
pleafe  upon  the  feparate  parts  of  your  tins,  keeping  them 
leparat^  till  baked  ; but  take  care  to  have  the  pafte'  ex- 
actly the  fize  of  the  tins.  When  you  have  cut  all  the 
parts,  bake  them  in  a flow  oven,  and  when  cold,  take  them 
out  of  the  tins,  and  join  the  parts  with  ftrong  ifinglafs  and 
water  with  a camel’s- hair  brufli.  Set  them  one  upon  the 
other,  as  the  forms  of  the  tin  moulds  will  diredt  you.  If 
you  cut  it  neatly,  and  the  pafte  is  rolled  very  thin,  it  will 
be  a beautiful  corner  for  a large  table.  If  you  have  obe- 
liflc  nnoulds,  you  may  make  them  the  fame  way  for  an  op- 
pofite  corner.  Be  careful  to  make  the  pillars  ftronger 
than  the  top,  that  they  may  not  be  crufhed  by  their  weight. 

Thefe  ornamental”  decorations  in  confedlionary  are  cal- 
culated to  embellifta  grand  entertainments,  and  it  is  certain 
they  have  all  a very  pleafing  effect  on  the  fight ; but 
their  beauties  depend  entirely  on  the  abilities  and  inge- 
nuity of  the  artift.  CHAP 
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CHAP.  XXL 

PICKLING. 


PICKLES  are  eilentially  neceflary  to  be  kept  In  all 
houfes,  but  particularly  fuch  as  contain  large  fami- 
lies j nor  will  the  prudent  and  judicious  houfekeeper  be 
without  them  ; and  this  for  two  reafons  j firft,  to  avoid 
the  inconvenience  of  fending  for  them  when  wanted ; 
and  fecondly,  from  being  allured  that  they  are  done  as 
they  ought  to  be,  that  is,  that  they  lhall  have  their 
proper  colour  without  that  artifice  which  is  likely  to  be 
prejudicial  to  thofe  who  ufe  them.  It  is  too 

common  a practice  to  make  ufe  of  brafs  utenfils  in 
order  to  give  the  pickles  a fine  green  j but  this 
pernicious  cuftom  is  ealily  avoided  by  heating  the  li- 
quor, and  keeping  it  in  a proper  degree  of  warmth  before 
you  pour  it  on  the  articles  to  be  pickled.  It  is  ufual  to 
put  pickles  into  earthen  jars,  but  Hone  jg,rs  are  by  far  the 
bed,  for  though  they  are  more  expenfive  in  the  firft  pur- 
chafe,  they  will  be  found  much  cheaper  in  the  end  j the 
earthen  velTels  are  porous,  and  will  confequently  admit  the 
air,  and  fpoil  the  pickles,  efpecially  if  they  Hand  any  length 
of  time  J but  this  will  not  be  the  cafe  with  (tone  jars.— 
Remember,  that  when  you  take  any  pickle  out  of  your 
jars,  be  fure  never  to  do  it  with  your  fingers,  as  that  will 
fpoil  the  pickle  ; but  always  make  ufe  of  a fpoon,  v/hicb 

you  Ihould  keep  entirely  for  that  purpofe. Having 

mentioned  thefe  necelfary  and  general  obfervations  relative 
to  pickling,  we  lhall  now  proceed  to  particulars  i begin- 
]ng  with 

Mangoes. 

THE  proper  cucumbers  to  be  ufed  for  this  purpofe 
are  thofe  of  the  largeft  fort,  which  mud  be  taken  from 
the  vines  before  they  are  too  ripe,  or  yellow  at  the  ends. 
Cut  a piece  out  of  the  fide,  and  take  out  the  feeds  with  an 
apple-fcraper  or  a tea-fpoon.  Then  put  them  into  very 
drong  fait  and  water  for  eight  or  nine  days,  or  till  they  are 
yellow.  Stir  them  well  two  or  three  times  everv  day,  and 
VII.  Kk  put 
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put  them  into  a pan  with  a large  quantity  of  vine  leaves 
both  over  and  under  them.  Beat  a little  roach-allum 
very  fine,  and  put  it  into  the  fait  and  water  they  came 
out  of.  Pour  it  on  your  cucumbers,  and  fet  them  upon 
a very  flow  fire  for  four  or  five  hours,  till  they  are  pretty 
green.  Then  take  them  out,  and  drain  them  in  a hair 
fieve,  and  when  they  are  cold,  put  to  them  a little  horfe- 
radifh,  then  muftard-feed,  two  or  three  heads  of  garlick, 
a few  pepper-corns,  a few  green  cucumbers  fliced  in 
fmall  pieces,  then  horfe-radifh,  and  the  fame  as  before- 
mentioned  till  you  have  filled  them.  Then  take  the 
piece  you  cut  out,  and  few  it  on  with  a large  needle  and 
thread,  and  do  all  the  reft  in  the  fame  manner.  Have 
ready  the  following  pickle  : To  every  gallon  of  vinegar 
put  an  ounce  of  mace,  the  fame  of  cloves,  two  ounces  or 
fliced  ginger,  the  fame  of  long  pepper,  Jamaica  pepper, 
three  ounces  of  muftard-feed  tied  up  in  a bag,  four 
ounces  of  garlick,  and  a ftick  of  horle-radifli  cut  in  flices. 
Boil  them  five  minutes  in  the  vinegar,  then  pour  it  upon 
your  pickles,  tie  them  down  clo-fe,  and  keep  them  for 
ufe. 

Gerkhts. 

0 

4 

PUT  a quantity  of  fpring  water  into  a large  earthen 
pan,  and  to  every  gallon  put  two  pounds  of  fait.  Mix 
them  well  together,  and  throw  in  five  hundred  gerkins. 
When  they  have  been  two  hours  in  the  fait  and  water, 
take  them  out,  and  put  them  to  drain  j and  when  they 
are  thoroughly  dry,  put  them  into  your  jar.  Take  a 
gallon  of  the  beft  white  wine  vinegar,  and  put  it  into  a 
faucepan,  with  half  an  ounce  of  cloves  and  mace,  an 
ounce  of  allfpice,  the  fame  quantity  of  muftard-feed,  a 
ftick  of  horfe-radifti  cut  in  flices,  fix  bay-leaves,  two  or 
three  races  of  ginger,  a nutmeg  cut  pieces,  and  a hand- 
ful of  fait.  Boil  up  all  together  and  pour  it  over  the  ger- 
kins. Cover  them  clofe^down,  and  let  them  ftand 
twenty-four  hours.  Then  put  them  into  your  faucepan, 
and  let  them  fimmer  over  the  fire  till  they  are  green  j bur 
be  careful  not  to  let  them  boil,  as  that  will  fpoil  them. 
Then  put  them  into  your  jar,  and  cover  them  clofe 
dov\  n till  they  are  cold.  Then  tie  them  over  with  a 

bladder 
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bladder  and  a piece  of  leather,  and  fet  them  in  a dry  cold 
place. 

Cncimhers. 

FOR  the  purpofe  of  pickling,  chnfe  the  fmalleft 
cucumbers  you  can  get,  and  be  careful  they  are  as  free 
from  fpots  as  pofTible.  Put  them  into  flrong  fak  and 
water  for  nine  or  ten  days,  or  till  they  are  quite  yellow, 
and  ftir  them  twice  a day,  at  leaft,  or  they  will  grow 
foft.  When  they  are  perfedly  yellow,  pour  the  water 
from  them,  and  cover  them  with  plenty  of  vine  leaves. 
Set  your  water  over  the  fire,  and  when  it  boils,  pour  it 
upon  them,  and  fet  them  upon  the  hearth  to  keep 
warm.  When  the  water  is  nearly  cold,  make  it  boiling 
hot  again,  and  pour  it  upon  them.  Proceed  in  this 
manner  till  you  perceive  they  are  of  a fine  green,  which 
they  will  be  in  four  or  five  times.  Be  careful  to  keep 
them  well  covered  with  vine  leaves,  with  a cloth  and 
difh  over  the  top,  to  keep  in  the  fteam,  which  will  help  to 
green  them  the  fooner.  When  they  are  greened,  put 
them  in  a hair  fieve  to  drain,  and  then  make  the  following 
pickle  for  them  : To  every  two  quarts  of  white  wine 
vinegar,  put  half  an  ounce  of  mace,  ten  or  twelve  cloves, 
an  ounce  of  ginger  cut  into  flices,  the  fame  of  black  pep- 
per, and  a handful  of  fait.  Boil  them  all  together  for 
five  minutes, , pour  it  hot  upon  your  pickles,  and  tie 
them  down  with  a bL^dder  for  ufe. 

Cucumbers  in  Slices. 

TAKE  fome  large  cucumbers  before  they  are  too  ripe, 
nice  them  of  the  thicknefs  of  a crown-piece,  and  put 
them  into  a pewter  difli.  To  every  dozen  of  cucumbers 
nice  two  large  onions  thin,  and  fo  on  till  you  have  filled 
your  difli,  or  have  got  the  quantity  you  intend  to  pickle  j 
but  remember  to  put  a handful  of  fait  between  every 
row.  Then  cover  them  with  another  pewter  difii,  and 
let  them  ftand  twenty-four  hours.  Then  put  them  into 
a cullender,  and  when  they  are  thoroughly  dry,  put  them 
into  a jar,  cover  them  over  .with  white  wine  vinegar,  and 
let  them  ftand  four  hours.  Pour  the  vinegar  from  them 
into  a faucepan,  and  boil  it  with  a little  fait.  Put  to  the 

!,<  k 2 cucumbers 
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cucumbers  a little  mace,  a little  whole  pepper,  a large 
race  of  ginger  fliced,  and  then  pour  on  them  the  boiling 
vinegar.  Cover  them  clofe,  and  when  they  are  cold,  tie 
them  down,  and  they  will  be,  ready  for  ufe  in  a few  days.  : 

IValnuts.  ' j 

THERE  are  various  methods  of  pickling  walnuts,  in  ' 
order  to  have  them  of  different  colours,  the  number  of  ^ 
which  are  four,  namely,  black,  white,  olive-colour,  and  ’ 
green  j each  of  which  we  (hall  defcribe  in  their  proper  ' 
order. 

To  pickle  walnuts  blacky  you  muft  gather  them  before 
the  fhellgets  too  hard,  which  may  be  known  by  running  : 
a pin  into  them,  and  always  gather  them  when  the  fun  is 
hot  upon  them.  Put  them  into  ftrong  fait  and  water  for 
nine*days,  and  illr  them  twice  a day,  obferving  to  change 
the  fait  and  water  every  three  days.  Then  put  them  into 
a hair  fieve,  and  let  them  ftand  in  the  air  till  they  turn 
black.  Put  them  into  ftrong  ftone  jars,  and  pour  boiling 
vinegar  over  them  ; cover  them  up,  and  let  them  ftand 
till  they  are  cold.  Then  give  the  vinegar  three  more 
boilings,  pour  it  each  time  on  the  walnuts,  and  let  it 
ftand  till  it  is  cold  between  every  boiling.  Then  tie 
them  down  with  paper  and  a bladder  over  them,  and  let 
them  ftand  two  months.  When  that  time  has  elapfed, 
take  them  out  of  the  vinegar,  and  make  a pickle  for 
them  thus  : To  every  two  quarts  of  vinegar  put  half  an 
ounce  of  mace,  and  the  fame  of  clovesj  of  black  perper, 
Jamaica  pepper,  long  pepper,  and  ginger,  an  ounce 
each,  and  two  ounces  of  common  fait.  Boil  it  ten 
minutes,  then  pour  "it  hot  on  your  walnuts,  tie  them 
clofe  down,  and  cover  them  with  paper  and  a bladder. 

To  pickle  walnuts  whitCy  you  muft  proceed  thus  • 
Having  procured  a fufficient  quantity  of  walnuts,  of  the 
largefi  fize,  and  taken  the  before-mentioned  precaution 
that  the  ftiells  are  not  too  hard,  pare  them  very  thin  till 
the  white  appears,  and  throw  them  into  fpring  water  and 
a liandful  of  fait  as  you  do  them.  Let  them  lay  in  that 
water  fix  hours,  and  put  a thin  board  upon  them  to  keep 
them  under  the  water.  Then  fet  a ftew-pan  with  fome 
clean  fpring  water  on  a charcoal  fire.  Take  your  nuts 

out 
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out  of  the  water,  put  them  into  the  ftew-pan,  and  let 
them  fimmer  four  or  five  minutes,  but  be  careful  they  do 
not  boil.  Then  have  ready  a pan  of  fpring  water  with  a 
handful  of  fait  in  it,  and  ftir  it  till  the  fait  is  melted  j then 
take  your  nuts  out  of  the  ftew-pan  with  a w^ooden  ladle, 

or  fpoon,  and  put  them  into  the  cold  water  and  lalt. 

Let  them  ftand  a quarter  of  an  hour,  with  the  board  lying 
on  them  to  keep  them  down  as  before  j for  if  they  are  not 
kept  under  the  liquor  they  will  turn  black.  Then  lay 
them  on  a cloth,  and  put  them  into  your  jar,  with  fome 
blades  of  mace  and  nutmeg  fliced  thin.  Mix  your  fpice 
between  your  nuts,  and  pour  diftilled  vinegar  over  them. 
When  your  jar  is  properly  filled  with  nuts,  pour  mutton 
fat  over  them,  tie  them  down  clofe  vvith  a bladder  and 
leather,  and  fet  them  in  a dry  place. 

Walnuts  to  be  pickled  of  an  olrje  colour^  mi?ft;  be 
managed  thus  : Having  gatherlid  your  walnuts  with  the 
fame  precautions  as  before  directed,  put  them  into  ftrong 
ale  allegar,  and  tie  them  down  under  a bladder  and  paper 
to  keep  out  the  air.  Let  them  ftand  twelve  months, 
then  take  them  out  of  the  allegar,  and  make  for  them  a 
pickle  of  ftrong  allegar.  To  every  quart,  put  half  an 
ounce  of  Jamaica  pepper,  the  fam.e  of  long  pepper,  a 
quarter  of  an  ounce  of  mace,  the  fame  of  cloves,  a head 
of  garlick,  and  a little  fait.  Boil  them  all  together  five  or 
fix  minutes,  and  then  pour  it  upon  your  walnuts.  As  it 
gets  cold,  boil  it  again  three  times,  and  pour.it  on  them. 
Then  tie  them  down  with  a bladder  and  paper  over  it; 
and  if  your  allegar  is  good,  they  will  keep  feveral  years, 
without  either  turning  coloui-,  or  growing  loft.  You  may 
make  very  good  catchup  of  the  allegar  that  comes  fi'om 
the  walnuts,  by  adding  a pound  of  anchovies,  an  ounce 
of  cloves,  the  fame  of  long  and  black  pepper,  a head  of 
garlick,  and  half  a pound  of  common  fait,  to  every  gallon 
of  allegar.  Boil  it  till  it  is  half  reduced,  and  fidm  it  well. 
Then  bottle  it  for  ufe,  and  it  will  keep  a great  while. 

To  pickle  walnuts  green.,  proceed  as  follows  : Make 
choice  of  the  large  double  or  French  walnuts,  gathered 
before  the  Ihells  are  hard.  Wrap  them  fingly  in  vine 
leaves,  put  a few  vine  leaves  in  the  bottom  of  your  jar, 

and 
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and  nearly  fill  it  with  your  walnuts.  T ake  care  they  do  not 
touch  one  another,  and  put  a good  many  leaves  over 
them.  Then  fill  your  jar  with  good  allegar,  cover  them 
clofe  that  the  air  cannot  get  in,  and  let  them  ftand  for 
three  weeks.  Then  pour  the  allegar  from  them,  put 
freih  leaves  on  the  bottom  of  another  jar,  take  out  your 
walnuts,  and  wrap  them  feparately  in  frefh  leaves  as  quick 
as  poflibly  you  can.  Put  them  into  your  jar  with  a good 
many  leaves  over  them,  and  fill  it  with  white  wine  vine- 
gar. Let  them  ftand  three  weeks,  pour  off  your  vine- 
gar, and  wrap  them  up  as  before,  with  frefli  leaves  at  the 
bottom  and  top  of  your  jar.  Take  frefh  white  wine 
vinegar,  put  fait  in  it  till  it  will  bear  an  egg,  and  add 
to  it  mace,  cloves,  nutmeg,  and  garlick.  Boil  it  about 
eight  minutes,  and  then  pour  it  on  your  walnuts.  Tie 
them  clofe  with  paper  and  a bladder,  and  fet  them  by 
for  ufe.  Be  careful  to  keep  them  covered,  and  when  you 
take  any  out  for  ufe,  if  the  whole  ftiould  not  be  wanted, 
do  not  put  thofe  left  again  into  the  jar,  for  by  that  means 
the  whole  may  be  fpoiled. 

Red  Cahhage. 

SLICE  your  cabbage  croflways,  then  put  it  on  an 
earthen  difli,  and  fprinkle  a handful  of  fait  over  it.  Cover 
it  with  another  difh,  and  let  it  ftand  twenty-four  hours. 
Then  put  it  into  a cullender  to  drain,  and  lay  it  in  your 
jar.  Take  a fufficient  quantity  of  white-wine-vinegar  to 
cover  it,  a few  cloves,  a little  mace,  and  allfpice.  Put 
them  in  whole,  with  a little  cochineal  bruifed  fine.  Then 
boil  it  up,  and  pour  it  either  hot  or  cold  upon  your  cab- 
bage. If  the  former,  let  it  ftand  till  cold,  and  then  tie  it 
down  for  ufe. 

Onions, 

TAKE  a fufficient  number  of  the  fmalleft  onions  you 
can  get,  and  put  them  into  fait  and  water  for  nine  days, 
obferving  to  change  the  water  every  day.  Then  put 
them  into  jars,  and  pour  frefh  boiling  fait  and  water  over 
them.  Let  them  ftand  clofe  covered  till  they  are  cold, 
then  make  fome  more  fait  an"^  water,  and  pour  it  boiling 
hot  upon  them.  When  it  is  cold,  put  your  onions  into  a 
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a hair  fieve  to  drain,  then  put  them  into  wide-mouthed 
bottles,  and  fill  them  up  with  diftilled  vinegar.  Put  into 
every  bottle  a flice  or  two  of  ginger,  a blade  of  mace,  a 
tearipoonful  of  fweet  oil,  (which  will  keep  the  onions 
white)  a bay-leaf,  and  as  much  fait  as  will  lay  on  a fix- 
pence.  Cork  them  well  up,  fo  that  no  air  can  get  to 
them,  and  fet  them  in  a dry  place. 

Samphire. 

TAKE  what  quantity  of  green  famphire  you  think 
proper,  put  it  into  a clean  pan,  throw  over  it  two  or  three 
handsful  of  fait,  and  cover  it  with  fpring- water.  When 
it  has  lain  twenty-four  hours,  put  it  into  a clean  faucepan, 
throw  in  a handful  of  fait,  and  cover  it  with  good  vinegar. 
Cover  the  pan  clofe,  fet  it  over  a flow  fire,  let  it  fland  till 
it  is  juft  green  and  crifp,  and  then  take  it  off  at  that  mo- 
ment ; for,  fliould  it  remain  till  it  is  foft,  it  will  be  totally 
fpoiled.  Put  it  into  your  pickling-pot,  and  cover  it  dole. 
When  it  is  quite  cold,  tie  it  down  with  a bladder  and 
leather,  and  fet  it  by  for  ufe. — Samphire  may  be  preferved 
all  the  year,  by  keeping  it  in  very  flrong  brine  of  fait  and 
water,  and,  juft  before  you  want  to  ufe  it,  put  it  for  a few 
minutes  into  fome  of  the  beft  vinegar. 

Kidney  Beans. 

TAKE  fome  young  fmall  beans,  and  put  them  into 
ftrong  fait  and  water  for  three  days,  ftirring  them  two  or 
three  times  each  day.  Then  put  them  into  a pan,  with 
vine-leaves  both  under  and  over  them,  and  pour  on  them 
the  fame  water  they  came  out  of.  Cover  them  clofe, 
and  fet  them  over  a very  flow  fire  till  they  are  of  a fine 
green.  Then  put  them  into  a hair  fieve  to  drain,  and 
make  a pickle  for  them  of  white  wine  vinegar,  or  fine 
ale-allegar.  Boil  it  five  or  fix  minutes  with  a little  mace, 
Jamaica  pepper,  and  a race  or  two  of  ginger  fliced.  Then 
pour  it  hot  upon  the  beans,  and  tie  them  down  with  a 
bladder  and  paper. 

Barberries. 

T AKE  a quantity  of  barberries  not  over  ripe,  pick  off 
the  leaves  and  dead  ftalks,  and  put  them  into  jars,  with  a 

large 
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large  quantity  of  ftrong  fait  and  water,  and  tie  them  down 
with  a bladder.  When  you  fee  a fcum  rife  on  the  bar- 
berries, put  them  into  frelh  fait  and  water ; but  they  need 
no  vinegar,  their  own  natural  lharpnels  being  fully  ftif- 
ficient  to  preferve  them.  Cover  them  clofe.  and  fet  them 

by  for  ufe.  _ 

Beet  Roots. 

boil  the  roots  till  they.are  tender,  then  take 
(kins,  cut  them  in  llices,  gimp  them  in  the  Jhape  of  wheels, 
or  what  other  form  you  pleafe,  and  put  them  into  a jar. 
Take  as  much  vinegar  as  you  think  will  cover  them,  ant 
boil  it  with  a little  mace,  a race  of  ginger  Hiced,  and  a 
few  fmall  pieces  of  horfe-radifli.  Pour  it  hot  upon  the 
roots,  and  tie  them  down  clofe. 

Radifh  Pods. 

GATHER  your  radifh-pods  when  they  are  quite 
voun^,  and  put  them  into  fait  and  water  all  night.  The 
next  day  boil  the  fait  and  water  they  were  laid  in,  pour  it 
upon  the  pods,  and  cover  your  jar  clofe  to  keep  in  the 
rteam.  When  it  is  nearly  cold,  niake  it  boiling  hot,  and 
pour  it  on  again,  and  continue  doing  fo  till  the  pods  are 
quite  green.  Then  put  them  into  a fieve  to  diain,  and 
make  a pickle  for  them  of  white-wine-vinegar,  with  a 
little  mace,  ginger,  long  pepper,  and  horfe-radilh.  Poi 
it  boiling  hot  upon  your  pods,  and  when  it  is  ^ d 

make  your  vinegar  twice  as  hot  as  before,  and  pour  i 
upon  them.  Tie  them  down  with  a bladder,  and  let 

them  in  a dry  place. 

Caulijiowers. 

TAKE  the  whited  and  clofed  cauliflowers  you  can 
ertty  break  the  flowers  into  bunches,  and  fpreadi  them  on 
an  earthen  dilh.  I.ay  fait  all  over  them,  and  let  them 
(land  for  three  days  to  draw  out  all  the  water.  Then  p 
them  into  jars,  and  pour  boding  fait  and  “P®" 

them.  Let  them  Hand  all  night,  then  dram  them  n a 
.hair  fieve,  and  put  them  into  glafsjars.  Fill  up  your  jars 
with  diftilled  vinegar,  and  tie  them  clofe  down. 

Artichoke  Bottoms. 

BOIL  your  artichokes  till  you  can  pidl  off  all  the 
leaves,  and’  thoroughly  cleat  the  bottoms.  Put  them  mto 
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fait  and  water  for  an  hour,  then  take  them  out,  and  lay 
them  on  a cloth  to  drain.  When  they  are  dry,  put  them 
into  large  wide-mouthed  glaffes,  with  a little  mace  and 
fliced  nutmeg  between,  and  fill  them  with  diftilled  vine- 
gar. Cover  them  with  mutton  fat  melted,  and  tie  them 
down  with  leather  and  a bladder. 

Najiuriiums. 

THE  moft  proper  time  for  gathering  thefe  berries,  is  . 
foon  after  the  bloflbms  are  gone  off.  Put  them  into  cold 
fait  and  water,  and  change  the  water  for  three  days  fuc- 
ceflively.  Make  your  pickle  of  white-wine-vinegar, 
mace,  nutmeg  diced,  fhalots,  pepper-corns,  fait,  and  horfe- 
radifh.  Make  your  pickle  pretty  ftrong,  but  do  not  boil 
it.  When  you  have  drained  your  berries,  put  them  into 
ajar,  pour  the  pickle  to'them,  and  tie  them  down  clofe, 

Miijhrooms, 

TAKE  the  fmalleft  mufhrooms  yoii  can  get,  put  them 
into  fpring-water,  and  rub  them  with  a piece  of  new  flan- 
nel dipped  in  fait.  Throw  them  into  cold  water  as  you 
do  them,  which  will  make  them  keep  their  colour.  Then 
put  them  into  a faucepan,  and  throw  a handful  of  fait 
over  them.  Cover  them  clofe,  and  fet  them  over  the 
fire  four  or  five  minutes,  or  till  you  find  they  are  tho- 
roughly hot,  and  the  liquor  is  drawn  out  of  them.  Then 
lay  them  between  two  clean  cloths  till  they  are  cold,  put 
them  into  glafs  bottles,  and  fill  them  xip  with  diftilled 
vinegar.  • Put  a blade  or  two  of-macei.and  a tea-fpoonful 
of  fweet  oil  into  every  bottle.  OfSrk  them  up  clofe,  and 
let  them  in  a cool  place.  If  you  have  not  any  diftilled 
vinegar,  you  may  ufe  white-wine-vinegar,  or  ale  allegar 
will  do  ; but  it  muft  be  boiled  with  a little  mace,  fait,  and 
a few  flices  of  ginger  ; and  it  muft  ftand,till  it  is  cold  be- 
fore you  pour  it  on  your  mufhrooms. 

Mujhroom  Catchup. 

TAKE  a quantity  of  the  full-grown  flaps  ofmuflrroomsj  ^ 

crufh  them  well  with  your  hamls,  and  then  ftrew  a quan- 
tity of  fait  all  over  them.  Let  them  Hand  all  night,  and  ^ ^ 
the  next  day  put  them  into  llew-pans.  Set  them  in  a 
quick  oven  for  twelve  hours,  and  then  ftruin  them  through  '' 
VII/  L 1 a hair 
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a hair  fieve.  To  every  gallon  of  liquor  put  of  cloves, 
Jamaica,  black  pepper,  and  ginger,  one  ounce  each,  and 
half  a pound  of  common  fait.  Set  it  on  a flow  fire,  and 
let  it  boil  till  half  the  liquor  is  wafted  away.  Then  put  it 
into  a clean  pot,  and  when  it  is  quite  cold,  bottle  it  for  ufe. 

Mujhroom  Powder. 

GET  the  largeft  and  the  thickeft  buttons  you  can,  peel 
them,  and  cut  off  the  root-end,  but  do  not  wafh  them. 
Spread  them  feparately  on  pewter  difhes,  and  fet  them  in 
a flow  oven  to  dry.  Let  the  liquor  dry  up  into  the 
mufhrooms,  as  that  will  make  the  powder  much  ftronger, 
and  let  them  continue  in  the  oven  till  you  find  they  will 
powder.  Then  beat  them  in  a marble  mortar,  and  fift 
them  through  a fine  fieve,  with  a little  chyan  pepper  and 
• pounded  mace.  Bottle  it  quite  clear,  and  keep  it  in  a 
dry  place. 

Walnut  Cat  chut). 

PUT  what  quantity  of  walnuts  you  think  proper  into/ 
jars,  cover  them  with  cold  ftrong  ale  allegar,  and  tie! 
them  clofe  for  twelve  months.  Then  take  out  the  v/al-^ 
nuts  from  the  allegar,  and  to  every  gallon  of  the  liquor 
put  two  heads  of  garlick,  half  a pound  of  anchovies,  a 
quart  of  red  wine,  and  of  mace,  cloves,  long,  black, 
and  Jamaica  pepper,  and  ginger,  an  ounce  each.  Boil 
them  all  together  till  the  liquor  is  reduced  to  half  the 
quantity,  and  the  next  day  bottle  it  for  ufe. 

Another^  M^hod  o^nakiug  Walnut  Catchup. 

TAKE  green  walnuts  before  the  fhell  is  formed,  and 
grind  them  in  a crab -mill,  or  pound  them  in  a marble 
mortar.  Squeeze  out  the  juice  through  a coarfe  cloth, 
and  put  to  every  gallon  of  juice  a pound  of  anchovies, 
the  fame  quantity  of  bay  fait,  four  ounces  of  Jamaica 
pepper,  two  of  long,  and  two  of  black  pepper  5 of 
mace,  cloves,  and  ginger,  each  an  ounce,  and  a flick  of 
horfe-radifh.  Boil  all  together  till  reduced  to  half  the 
quantity,  and  then  put  it  into  a pot.  When  it  is  cold, 
bottle  it  clofe,  and  in  three  months  it  will  be  fit  for  ufe. 

Indian  Pickle,  or  Piccalillo. 

TAKE  a cauliflower,  a wdiite  cabbage,  a few  fmall 
cucumbers,  radifli-pods,  kidney-beans,  and  a little  beet- 
root. 
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>oot,  or  any  other  thing  commonly  pickled.  Put  them 
into  a hair  fieve,  and  throw  a large  handful  of  fult  over 
them.  Set  them  in  the  fun,  or  before  the  fire,  for  three 
days  to  dry.  When  all  the  water  is  run  out  of  them, 
put  them  into  a large  earthen  pot  in  layers,  and  between 
every  layer  put  a handful  of  brown  mullard-feed.  Then, 
take  as  much  ale  allegar  as  you  think  will  cover  it,  and 
to  every  four  quarts  of  allegar  put  an  ounce  of  turmeric. 
Boil  them  together,  and  put  it  hot  upon  your  pickle. — 
Let  it  ftand  twelve  days  upon  the  hearth,  or  till  the 
pickles  are  of  a bright  yellow  colour,  and  moft  of  the 
allegar  fucked  up.  Then  take  two  quarts  of  ftrong  ale 
^llegar,  an  ounce  of  mace,  the  fame  of  white  pepper,  a 
quarter  of  an  ounce  of  cloves,  and  the  fame  of  long' 
pepper  and  nutmeg.  Beat  them  all  together,  and  boil 
them  ten  minutes  in  the  allegar.  Then  pour  it  upon  your 
pickles,  with  four  ounces  of  peeled  garlicky  Tie  it  clofe 
'^own,  and  fet  it  by  for  ufe. 

AJparagus. 

GET  the  largeft  afparagus  you  can,  cut  off  the  white 
ends,  and  wafh  the  green  ends  in  fpring  water.  Then 
put  them  into  a pan  of  clean  water,  and  let  them  lie  in 
it  two  or  three  hours.  Put  as  much  fpring  water  into 
a ftew-pan  as  will  nearly  fill  it,  and  throw  in  a large 
handful  of  fait.  Set  it  on  the  fire,  and  when  it  boils  put 
in  your  grafs,  not  tied  up,  but  loofe,  and  not  too  many 
at  a time,  left  you  break  the  heads.  Juft  Icald  them, 
and  no  more  j then  take  them  out  with  a'l^oad  flcimmer, 
and  lay  them  on  a cloth  to  cool.  Make  your  pickle 
with  a gallon  or  more  (according  to  the  quantity  of 
your  afparagus)  of  white  wine  vinegar,  and  an 
ounce  of  bay-falt.  Boil  it,  and  put  your  afparagus  into 
your  jar.  To  a gallon  of  pickle  put  two  nutmegs,  a 
quarter  cf  an  ounce  of  mace,  and  the  fame  quantity  of 
whole  white  pepper.  Pour  the  pickle  hot  over  the 
afparagus,  and  cover  them  with  a linen  cloth  three  or 
four  times  double ; and  when  they  have  flood  a week, 
boil  the  pickle  again.  Let  them  ftand  a week  longer, 
then  boil  the  pickle  again,  and  pour  it  on  hot  as  before. 
When  they  are  cold,  cover  them  clofe,  tie  them  tight 
dow'n,  and  keep  them  in  a dry  place. 

I.  1 2 Parjlcy 
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ParJIey  pickled  green. 

MAKE  a (Irong  fait  and  water  that  will  bear  an  egg, 
and  throw  into  it  a large  quantity  of  curled  parfley.  Let; 
it  Hand  a week,  then  take  it  out  to  drain,  make  a frefli 
fait  and  water  as  before,  and  let  it  Hand  another  week. 
Then  drain  it  well,  put  it  into  fpring  water,  and  change 
it  three  days  fuccefllvely.  Then  fcald  it  in  hard  water 
till  it  becomes  green,  take  it  out,  and  drain  it  quite  dry, 
Boil  a quart  of  diftilled  vinegar  a few  minutes,  with  two 
or  three  blades  of  mace,  a nutmeg  fliced,  and  a fhalot  or 
two.  Whenit  is  quite  cold,  pour  it  on  your  parfley, 
with  two  or  three  flices  of  horfe-radilh,  and  keep  it  for 
ufe. 

* • Elder  Buds, 

GATHER  your  elder-buds  when  they  are  about  the 
fize  of  hop  buds,  put  ihern  into  ftrong  fait  and  w^ter  for 
nine  days, ' and  ft’ir  them  two  or  three  times  a day.  Then 
put  them  into  a pan,  cover  them  with  vine  leaves,  and 
pour  on  them  the  water  they  came  out  of.  Set  them 
over  a flow  fire  till  they  are  quite  green,  and  then  make 
a pickle  for  them  of  allegar,  a little  mace,  a few  flialots, 
and  Ibme  ginger  fliced.  Boil  them  two  or  three  minutes, 
and  pour  it  upon  your  buds.  Tie  them  down,  and  keep 

them  in  a dry  place, 

■ Peaches. 


GATHER  your  peaches  when  they  are  at  the  full 
growth,  and  juft  before  the  time  pf  their  turning  ripe  j 
and  be  fure  they  are  not  bruifed.  Take  as  much  fpring 
water  as  you  think  will  coyer  them,  and  make  it  fait 
enough  to  bear  an  egg,  for  which  purpole  you  muft  ufe 
an  equal  quantity  of  bay  and  common  fait.  Then  lay  in 
your  peaches,  and  put  a thin  board  over  them  to  keep 
them  under  the  water.  When  they  have  been  three 
days  in  this  ftate,  take  them  out,  wipe  them  very  care- 
fully with  a fine  foft  cloth,  and  lay  them  in  your  jar. 
Then  take  as  much  white  wine  vinegar  as  will  fill  your 
jar,  and  to  every  gallon  put  one  pint  of  the  beft  welj 
made  muftard,  two  or  three  heads  of  garlick,  a good 
^eal  of  ginger  fliced,  and  half  an  ounce  of  cloves,  mace 
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and  nutmegs.  Mix  your  pickle  well  together,  and  pour 
it  over  your  peaches.  Tie  them  up  clofe,  and  in  two 
months  they  will  be  fit  for  ufe. 

Nedlarines  and  apricots  muft  be  pickled  in  the  fame 
manner, 

Codlins. 

GATHER  your  codlins  when  they  are  about  the 
fize  of  a large  walnut.  Put  them  into  a pan  with  a 
quantity  of  vine  leaves  at  the  bottom,  and  the  fame  on 
the  top.  Set  them  over  a very  flow  fire  till  you  can 
peel  the  fkin  off,  and  then  take  them  carefully  up,  and 
put  them  into  a hair  fieve.  Peel  them  with  a penknife, 
and  put  them  into  the  fame  pot  again,  with  the  vine 
leaves  and  water  as  before.  Cover  them  clofe,  and  let 
them  over  a flow  fire  till  they  are  of  a fine  green.  Then 
drain  them  through  a hair  fleve,  and  when  they  are 
cold,  put  them  into  diftilled  vinegar.  Pour  a little  mut- 
ton fat  on  the  top,  and  tie  them  down  clofe  with  a bladder 
and  paper. 

Golden  Pippins. 

TAKE  a number  of  the  fineft  pippins  you  can  pro- 
cure, free  from  fpots  and  bruifes,  put  them  into  a pre- 
ferving-pan  with  cold  fpring-water,  and  fet  them  on  a 
-charcoal  fire.  Keep  them  fhirring  with  a wooden  fpoon 
till  they  will  peel,  but  do  not  let  them  boil,  When  you 
have  peeleG*theiTi,  put  them  into  the  water  again,  with  a 
quarter  of  a pint  of  the  beft  vinegar,  and  a quarter  of  an 
ounce  of  allum.  Cover  them  clofe  with  a pewter  difh, 
and  fet  them  on  a charcoal  fire  again,  but  do  not  let  them 
boil.  Keep  turning  them  now  and  then  till  they  look 
green,  then  take  them  out,  and  lay  them  on  a cloth  to 
cool.  When  they  are  quite  cold,  put  to  them  the  fol- 
lowing pickle:  To  every  gallon  of  vinegar  put  two 
ounces  of  muftard-feed,  two  or  three  heads  of  garlick,  a 
good  deal  of  ginger  flicedj  half  an  ounce  of  cloves,  mace, 
and  nutmeg.  Mix  your  pickle  well  together,  pour  it 
over  your  pippins,  and  cover  them  dole. 

Grapes. 

Let  your  grapes  be  of  their  full  growth,  but  not  ripe. 
Cut  them  into  fmall  bunches  fit  for  garnifhing,  and  put 

them 
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them  into  a ftone  jar,  with  vine-leaves  between  every 
layer  of  grapes.  Then  take  fpring  water,  as  much  as 
will  cover  them,  put  into  it  a pound  of  bay  fait,  and  as 
much  white  fait  as  will  make  it  bear  an  egg.  Dry  your 
bay  fait  and  pound  it  before  you  put  it  in,  and  that  will 
make  it  melt  the  fooner.  Put  it  into  a pof,  and  boil  and 
(kirn  it  well ; but  take  off  only  the  black  fcum.  When 
it  has  boiled  a quarter  of  an  hour,  let  it  (land  to  cool  and 
fettle  ; and  when  it  is  almoft  cold,  pour  the  clear  liquor  on 
the  grapes,  lay  vine-leaves  on  the  top,  tie  them  down 
clofe  with  a linen  cloth,  and  cover  them  with  a difh. 
Let  them  ftand  twenty-four  hours,  then  take  them  out, 
lay  them  on  a cloth,  cover  them  over  with  another,  and 
let  them  dry  between  the  cloths.  Then  take  two  quarts 
of  vinegar,  a quart  of  Ipring-water,  and  a pound  of  coarfe 
fugar.  Let  it  boil  a little,  flcim  it  very  clean  as  it  boils, 
and  let  it  ftand  till  it  is  quite  cold.  Dry  your  jar  with  a 
cloth,  put.frefh  vine-leaves  at  the  bottom  and  between 
every  bunch  of  grapes,  and  on  the  top.  Then  pour  the 
clear  of  the  pickle  on  the  grapes,  fill  your  jar  that  the 
pickle  may  be  above  the  grapes,  and  having  tied  a thin 
piece  of  board  in  a flannel,  lay  it  on  the  top  of  the  jar,  to 
keep  the  grapes  under  the  liquor.  Tie  them  down  with 
a bladder  and  leather,  and  when  yon  want  them  for  ufe, 
take  them  out  with  a wooden  fpoon.  Be  careful  you  tie 
them  up  ■ again  quite  clofe,  for,  Ihould  the  air  get  in, 
they  will  be  inevitably  fpoiled. 

Red  Currants. 

TAKE  a quantity  of  white-wine-vinegar,  and  to 
every  quart  put  in  half  a pound  of  Lifbon-lugar.  Then 
pick  the  worft  of  your  currants,  and  put  them  into  this 
liquor  ; but  put  the  beft  of  your  currants  into  glaflfes. 
Then  boil  your  pickle  with  the  worft  of  your  currants, 
and  fkim  it  very  clean.  Boil  it  till  it  looks  of  a fine 
colour,  and  let  it  ftand  till  it  is  cold.  Then  ftrain  it 
through  a cloth,  wringing  it  to  get  all  the  colour  you 
can  from  the  currants.  Let  it  ftand  to  cool  and  fettle, 
then  pour  it  clear  into  the  glaflTes  in  a little  of  the  pickle, 
and  when  it  is  cold,  cover  it  clofe  with  a bladder  and 

. leather. 
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leather.  T o every  half  pound  of  fugar'J)ut  a quarter  of 
a pound  of  white  fait. 

Caveachy  or  pickled  Mackarel. 

TAKE  half  a dozen  fine  large  naackarel,  and  cut  them 
into  round  pieces.  Then  take  an  ounce  of  beaten  pepper, 
three  large  nutmegs,  a little  mace,  and  a handful  of  fait. 
Mix  your  fait  and  beaten  fpicc  together,  then  make  two 
or  three  holes  in  each  piece,  and  with  your  finger  thruft 
the  feafoning  into  the  holes.  Rub  the  pieces  all  over  with 
the  feafoning,  fry  them  brown  in  oil,  and  let  them  ftand 
till  they  are  cold.  Then  put  them  into  vinegar,  and 
cover  them  with  oil.  If  well  covered,  they  will  keep  a 
confiderable  time,  and  are  moft  delicious  eating. 

' Smelts. 

AT  that  time  of  the  year  when  fmelts  are  feafonably 
abundant,  take  a quarter  of  a peck  of  them,  and  wafh, 
clean,  and  gut  them.  Take  half  an  ounce  of  pepper,  the 
fame  quantity  of  nutmegs,  a quarter  of  an  ounce  of  mace, 
half  an  ounce  of  fak-petre,  and  a quarter  of  a pound  of 
common  fait.  Beat  all  very  fine,  and  lay  your  fmelts  in 
rows  in  a jar.  Between  every  layer  of  fmelts  drew  the 
feafoning,  with  four  or  five  bay-leaves.  Then  boil  fome 
red  wine,  and  pour  over  them  a fufficient  quantity  to 
CQver  them.  Cover  them  with  a plate,  and  when  cold, 
flop  them  down  dole,  and  put  them  by  for  ufe.  A few 
make  a very  pretty  fupper. 

Oyjiers. 

TAKE  two  hundred  of  the  neweft  and  bed  oyders 
you  can  get,  and  be  careful  to  fave  the  liquor  in  a pan  as 
you  open  them.  Cut  off  the  black  verge,  faving  the  red, 
and  put  them  into  their  own  liquor.  Then  put  all  the 
liquor  and  oyders  into  a kettle,  boil  them  half  an  hour 
on  a gentle  fire,  and  do  them  very  (lowly,  fkimming 
them  as  the  fcum  rifcs.  Then  take  them  off  the  fire, 
take  out  the  oyders,  and  drain  the  liquor  through  a fine 
cloth.  Then  put  in  the  oyders  again,  take  out  a pint  ot 
the  liquor  when  hot,  and  put  thereto  three  quarters  of  an 
ounce  of  mace,  and  half  an  ounce  of  cloves.  Jud  give 
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it  one  boil,  then  put  It  to  the  oyfters,  and  ftir  up  tht 
Ipices  well  among  them.  Then  put  in  about  a fpoonful 
of  fait,  three  quarters  of  a pint  of  the  beft  white  wine 
vinegar,  and  a quarter  of  an  ounce  of  whole  pepper. — 
Let  them  (land  till  they  are  cold,  and  put  the  oyfters,  as 
many  as  you  well  can,  into  the  barrel.  Put  in  as  much 
liquor  as  the  barrel  will  hold,  letting  them  fettle  awhile, 
and  they  will  loon  be  fit  to  eat.  Or  you  may  put  them 
in  ftone  jars,  cover  them  clofe  with  a bladder  and  leather, 
and  be  lure  they  are  quite  cold  before  you  cover  them  up. 

In  like  manner  you  may  do  cockles  and  mufcles,  with 
this  difference  only,  that  there  is  not  any  thing  to  be 
picked  off  cockles,  and  as  they  are  fmall,  the  before- 
mentioned  ingredients  will  be  fufficient  for  two  quarts  of 
mufcles  i but  take  great  care  to  pick  out  the  crabs  under 
the  tongues,  and  the  little  pus  which  grows  at  the  roots. 
Both  cockles  and  mufcles  mull  be  walhed  in  feveral  waters 
to  cleanfe  them  from  grit.  Put  them  into  a ftew-pan  by 
themfelves,  cover  them  clofe,  and  when  they  open,  pick 
them  out  of  the  lliells,  ftrain  the  liquor,  and  proceed  as 
directed  for  oyfters. 

Artificial  Anchovies. 

THESE  muff  be  fnade  in  the  following  manner 
To  a peck  of  fprats  put  two  pounds  of  common  fait,  a 
quarter  of  a pound  of  bay  fait,  four  of  falt-petre,  two 
ounces  of  prunella  fait,  and  a fmall  quantity  of  cochineal. 
Pound  all  in  a mortar,  put  them  into  a ftone  pan,  a row 
of  fprats,  then  a layer  of  your  compound,  and  fo  on  al- 
ternately to  the  top.  Prefs  them  hard  down,  cover  them 
clofe,  let  them  ftand  fix  months,  and  they  will  be  fit  for 
ufe.  Remember  that  your  fprats  are  as  frefti  as  you  can 
poflibly  get  them,  and  that  you  neither  wafh  or  wipe 
them,  but  do  them  as  they  come  out  of  the  water. 

Ox  Palates. 

WASH  the  palates  well  with  fait  and  water,  and  put 
them  into  a pipkin  with  fome  clean  fait  and  water. — — * 
When  they  are  ready  to  boil,  fkim  them  well,  and  put 
to  them  as  much  pepper,  cloves,  and  mace,  as  will  give 

them  a quick  tafte.  When  they  are  boiled  tender,  which 

will 
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will  require  four  or  five  hours,  peel  them,  and  cut 
them  into  fmall  pieces,  and  let  them  cool.  Then  make 
the  pickle  of  an  equal  quantity  of  white  wine  and  vinegar. 
Boil  the  ’pickle,  and  put  in  the  fpices  that  were  boiled 
in  the  palates.  When  both  the  pickle  and  palates  are 
cold,  lay  your  palates  in  a jar,  and  put  to  them  a few  bay- 
leaves,  and  a little  frefh  fpice.  Pour  the  pickle  over 
them,  cover  them  clofe,  and  keep  them  for  ufe. 


CHAP.  XXIL 

COLLARING. 

ONE  very  material  thing  to  be  generally  and  indif- 
penlably  obferved  in  the  bufinefs  of  collaring  any 
kind  of  meat  is,  that  you  roll  it  up  well,  and  bind  it  as 
tight  as  poffible,  otherwife  when  it  is  cut,  it  will  break  in 
pieces,  and  its  beauty  be  entirely  loft.  Be  careful  that 
you  boil  it  enough,  but  not  too  much,  and  let  it  be  quite 
cold  before  you  put  it  into  the  pickle.  After  it  has  lain 
all  night  in  the  pickle,  take  off  the  binding,  put  it  into 
a dilh,  and  when  it  is  cut,  the  flcin  will  look  clear,  and 
the  meat  have  its  proper  folidity. 

Venifon. 

BONE  a fide  of  venifon,  take  away  all  the  finews,  and 
cut  it  into  fquare  collars  of  what  fize  you  pleafe.  It  w'ill 
make  two  or  three  collars.  Lard  it  with  fat  clear  bacon, 
and  cut  your  lards  as  big  as  the  top  of  your  finger,  and 
three  or  four  inches  long.  Seafon  your  venifon  with 
pepper,  fait,  cloves,  and  nutmeg.  Roll  up  your  collars, 
and  tie  them  clofe  with  coarfe  tape;  then  put  them  into 
deep  pots,  with  feafonings  at  the  bottoms,  fome  frefti 
butter,  and  three  or  four  bay-leaves.  Put  the  reft  of  the 
feafoping  and  butter  on  the  top,  and  over  that  fome  beef- 
fuet,  finely  (hred  and  beaten.  Then  cover  up  your  pots 
with  coarfe  pafte,  and  bake  them  four  or  five  hours. 
After  that,  take  them  out  of  the  oven,  and  let  them 
.VIE  M rn  ftand 
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ftand  a little  j take  out  your  venifoh,  and  let  it  drain  well 
from  the  gravy ; add  more  butter  to  the  fat,  and  fet  it 
over  a gentle  fire  to  clarify.  Then  take  it  off,  let  it  ftand 
a little,  and  fldm  it  well.  Make  your  pots  clean,  or 
have  pots  ready  fit  for  each  collar.  Put  a little  feafoning, 
and  fome  of  your  clarified  butter,  at  the  bottom  j then 
put  in  your  venifon,  and  fill  up  your  pots  with  clarified 
butter,  and  be  fure  that  your  butter  be  an  inch  above  the 
meat.  When  it  is  thoroughly  cold,  tie  it  down  with 
double  paper,  and  lay  a tile  on  the  top.  They  will  keep 
fix  or  eight  months  j and  you  may,  when  you  ufe  a pot, 
put  it  for  a minute  into  boiling  water,  and  It  will  come 
out  whole.  Let  it  ftand  till  it  Is  cold,  ftick  it  round 
with  bay-leaves,  and  a fprig  at  the  top,  and  ferve  it  up. 

Brenjl  of  Veal. 

BONE  your  veal,  and  beat  it  a little.  Rub  it  over 
with  the  yolk  of  an  egg,  and  ftrew  on  it  a little  beaten 
mace,  nutmeg,  pepper,  and  fait;  a large  handful  of 
parfley  chopped  fmall,  w’lth  a few  Iprigs  of  fweet-mar- 
joram,  a little  lemon-peel  fhred  fine,  and  an  anchovy 
chopped  fmall,  and  mixed  with  a few  crumbs  of  biead. 
Roll  it  up  very  tight,  bind  it  hard  with  a fillet,  and  wrap 
it  in  a clean  cloth.  Boil  it  two  hours  and  a half  in  foft 
water,  and  when  it  is  enough,  hang  it  up  by  one  end,  and 
make  a pickle  for  it,  confiftingof  a pint  of  fait  and  water, 
with  halfa  pint  of  vinegar.  Before  you  fend  it  to  table, 
cut  off  a nice  at  each  of  the  ends.  Garnifli  with  pickles 
and  parfley. 

Breaji  of  Mutton. 

PARE  off  the  fldn  of  a breaft  of  mutton,  and  with  a 
fliarp  knife  nicely  take  out  all  the  bones,  but  be  careful 
you  do  not  cut  through  the  meat.  Pick  all  the  fat  and 
meat  off  the  bones,  then  grate  fome  nutmeg  all  over  the 
infide  of  the  mutton,  a very  little  beaten  mace,  a little 
pepper  and  fait,  i few  fweet-herbs  flired  fmall,  a few 
crumbs  of  bread,  and  the  bits  of  fat  picked  off  the  bones. 
Roll  it  up  tight,  ftick  a flcewer  In  to  hold  it  together,  but 
do  it  in  fuch  a manner  that  the  collar  may  ftand  upright 
in  the  dilh.  Tie  a packthread  acrofs  it  to  hold  it  toge- 
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ther,  fpic  it,  then  roll  the  caul  of  a breaft  of  veal  all  round 
it,  and  roaft  it.  When  it  has  been  about  an  hour  at  the 
fire,  take  off  the  caul,  dredge  it  with  flour,  bafte  it  well 
with  frefli  butter,  and  let  it  be  of  a fine  brown.  It  will 
require,  on  the  whole,  an  hour  and  a quarter  roafting. 
For  fauce  take  fome  gravy  beef,  cut  and  hack  it  well, 
then  flour  it,  and  fry  it  a little  brov/n.  Pour  into  your 
ftew-pan  fome  boiling  water,  ftir  it  well  together,  and  then 
fill  your  pan  half  full  of  wafer.  Put  in  an  onion,  a bunch 
of  fweet-herbs,  a little  cruft:  of  bread  toafted,  two  or  three 
blades  of  mace,  four  cloves,  fome  whole  pepper,  and  the 
bones  of  the  mutton.  Cover  it  clofe,  and  let  it  flew  till 
it  is  quite  rich  and  thick.  Then  (train  it,  boil  it  up  with 
fome  truffles  and  morels,  a few  mufhrooms,  a fpbonful  of 
catchup,  and  (if  you  have  them)  two  or  three  bottoms 
of  artichokes.  Put  juft:  enough  fait  to  feafon  the  gravy, 
take  the  packthread  off  the  mutton,  and  fet  it  upright  in 
the  difh.  Cut  the  fweetbread  into  four  pieces,  and  boil 
it  of  a fine  brown,  and  have  ready  a few  forcemeat  balls 
fried.  Lay  thefe  round  your  difli,  and  pour  in  the  (auce. 
Garnifti  with  diced  lemon. 

Beef. 

TAKE  a piece  of  thin  flank  of  beef,  and  bone  it;  cut 
offtheflein,  and  fait  it  with  two  ounces  of  falt-petre,  two 
ounces  of  fal-prunella,  the  fame  quantity  of  bay-falt,  half 
a pound  of  coarfe  fugar,  and  two  pounds  of  common 
fait.  Beat  the  hard  falts  very  fine,  and  mix  all  together. 
T urn  it  every  day,  and  rub  it  well  with  the  brine  for  eight 
days;  then  take  it  out,  wafh  it,  and  wipe  it  dry.  Take 
a quarter  of  an  ounce  of  cloves,  a quarter  of  an  ounce  of 
mace,  twelve  corns  of  allfpice,  and  a nutmeg  beat  very 
fine,  with  a fpoonful  of  beaten  pepper,  a large  quantity 
of  chopped  parfley,  and  fome  fweet-herbs  fhred  fine. 
Sprinkle  this  mixture  on  the  beef,  and  roll  it  up  very 
tight;  put  a coarfe  cloth  round  it,  and  tie  it  very  tight 
with  beggar’s  tape.  Boil  it  in  a copper  of  water,  and  if 
it  is  a large  collar,  it  will  take  fix  hours  boiling,  but  a 
fmall  one  will  be  done  in  five.  When  it  is  done,  take  it 
out,  and  put  it  into  a prefs  ; but  if  you  have  not  that  con- 
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venience,  put  it  between  two  boards,  with  a weight  on 
the  uppermoft,  and  let  it  remain  in  that  ft^te  ti  it  is 
thoroughly  cold.  Then  take  it  out  of  the  cloth,  cut  it 
into  thin  dices,  lay  them  on  a dilh,  and  ferve  them  to 
table.  Garnilh  your  difh  with  raw  pardey. 

Calf's  Head. 

TAKE  a calf s head  with  the  Ikin  on,  fcald  off  the 
hair,  take  out  all  the  bones  carefully  from  the  neck,  and 
lay  it  fome  time  in  warm  milk  to  make  it  look  white. 
Boil  the  tongue,  peel  it,  cut  that  and  the  palate  into  thin 
dices,  and  put  them  and  the  eyes  into  the  middle  ct  the 
head.  Take  fome  pepper,  fait,  cloves,  and  mace,  and 
beat  them  fine  j and  add  to  them  fome  grated  nutmeg, 
fcalded  pardey,  thyme-favoury,  and  fweet- marjoram  cut 
very  fmall.  Beat  up  the  yolks  of  three  or  four  eggs, 
fpread  them  over  the  head,  and  then  (frew  on  the  fealon- 
ing.  Roll  it  up  very  tight,  tie  it  round  with  tape,  and 
boil  it  gently  for  three  hours  in  as  much  water  as  will 
cover  it?  When  you  fake  it  out,  feafon  the  pickle  with 
fait,  pepper,  and  fpice,  and  add  to  it  a pint  of  white  wine 
vinegar.  When  it  is  cold  put  in  the  collar,  and  cut  it  m 
handfome  dices  when  you  fend  it  to  table. 

Pig-. 

BONE  your  pig,  and  then  rub  it  all  over  with  pepper 
and  fait  beaten  fine,  a few  fage  leaves,  and  ^^eet-herbs 
chopped  fmall.  Roll  it  up  tight,  and  bind  it  with  a fillet. 
Fill  your  boiler  with  fofc  water,  put  in  a bunch  of  iweet- 
herbs,  a few  pepper-corns,  a blade  or  two  of  mace,  eig 
or  ten  cloves,  a handful  of  fait,  a pmt  of  vnne|ar 
When  it  boils,  put  in  your  pig,  and  let  it  bod  till  in  is 
tender.  Then  take  it  up,  and,  when  it  is  almott  col  , 
bind  it  over  again,  put  it  into  an  earthen  pot  and  pour 
the  liquor  your  pig  was  boiled  in  upon  it.  Be  caielul  to 
coyer  it  clofe  down  after  you  cut  any  for  ufe. 

Eels. 

WHEN  you  have  thoroughly  cleanfed  your  ^ 
ofF^  head!  tail,  and  fins  and  take  out  t e b ne  • 

Lay  it  flat  on  the  back,  and  then  grate  over  tt^a 
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rtutmeg,  with  two  or  three  blades  of  mace  beat  fine,  and 
a little  pepper  and  fait,  and  ftrew  on  thefe  a handful  of 
parfley  Ihred  fine,  with  a few  fage  leaves  chopped  fmall. 
Roll  it  up  tight  in  a cloth,  and  bind  it  tight.  If  it  is  of  a 
middle  fize,  boil  it  in  fait  and  water  three  quarters  of  an 
hour,  and  hang  it  up  all  night  to  drain.  Add  to  the 
pickle  a pint  of  vinegar,  a few  pepper-corns,  and  a fprig 
of  fweet-marjoram  ; boil  it  ten  minutes,  and  let  it  ftand 
till  the  next  day.  Then  take  off  the  cloth,  and  put  your 
eels  into  the  pickles.  When  you  fend  them  to  table,  lay 
them  either  whole  in  the  plate,  or  cut  them  in  flices. 
Garnifh  with  green  parfley.  Lampreys  may  be  done  in 
the  fame  manner. 

Mackarel. 

GUT  your  mackarel,  and  flit  them  down  the  belly; 
cut  off  their  heads,  take  out  the  bones,  and  be  careful 
not  to  cut  them  in  holes.  Then  lay  them  flat  upon  their 
backs,  feafon  them  with  mace,  nutmeg,  pepper,  and 
fait,  and  a handful  of  parfley  fhred  fine ; ftrew  it  over 
them,  roll  them  tight,  and  tie  them  well  feparately  in 
cloths.  Boil  them  gently  twenty  minutes  in  vinegar, 
fait,  and  water ; then  take  them  out,  put  them  into  a 
pot,  and  pour  the  liquor  on  them,  or  the  cloth  will  flick 
to  the  fifli.  Take  the  cloth  off  the  fiih  the  next  day, 
put  a little  more  vinegar  to  the  pickle,  and  keep  them  for 
life.  When  you  fend  them  to  table,  garnifli  with  fennel 
and  parfley,  and  put  fome  of  the  liquor  under  them. 

Salmon. 

TAKE  a fide  of  falmon,  cut  off  the  tail,  then  wafli 
the  flefhy  part  well,  and  dry  it  with  a cloth.  Rub  it 
over  with  the  yolks  of  eggs,  and  make  fome  forcemeat 
with  what  you  cut  off  at  the  tail  end.  Take  off  the  flein, 
and  put  to  it  fome  parboiled  oyflers,  a tail  or  two  of 
lobfters,  the  yolks  of  three  or  four  eggs  boiled  hard,  fix 
anchovies,  a handful  of  fweet-herbs  chopped  fmall,  a 
little  fait,  cloves,  mace,  nutmeg,  pepper,  and  grated 
bread.  Work  all  thefe  well  together  with  yolks  of  eggs, 
lay  it  over  the  flefliy  part,  and  flrew  on  it  a little  pepper 
and  falt«  Then  roll  it  up  into  a collar,  and  bind  it  with 

broad 
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broad  tape.  Boil  it  in  water,  fait,  and  vinegar,  but  let 
the  liquor  boil  before  you  put  it  in,  and  throw  in  a 
bunch  of  fweet-herbs,  with  fome  diced  ginger  and  nut- 
meg. Let  it  boil  gently  near  two  hours,  and  then  take  it 
up.  Put  it  into  a pan,  and  when  the  pickle  is  cold,  put 
it  to  your  falmon,  and  let  it  lay  in  it  till  wanted.  If  you 
cover  it  with  clarified  butter,  it  will  keep  a confiderable 
time. 


CHAP.  XXIII. 

POTTING. 

IN  this  mode  of  cookery,  be  fure  to  make  it  a rule  that 
whatever  article  you  do  it  is  well  covered  with  clarified 
butter  before  you  fend  it  to  the  oven,  tie  it  clofe  with 
ftrong  paper,  and  let  it  be  well  baked.  When  it  comes 
from  the  oven,  pick  out  every  bit  of  fkin  you  can,  and 
drain  away  the  gravy,  otherwifc  the  article  potted  will  be 
apt  to  turn  four.  Beat  your  feafoning^  very  fine,  and 
drew  it  on  gradually.  Before  you  put  it  into  your  pot, 
prefs  it  well,  and  before  you  put  on  your  clarified  butter, 
let  it  be  perfedly  cold. 

SECT.  I, 

MEAT  AND  POULTRY, 

Venifon. 

RUB  your  venifon  all  over  with  red  wine ; feafon  it 
with  beaten  mace,  pepper,  and  fait ; put  it  into  an  earth- 
en difh,  and  pour  over  it  half  a pint  of  red  wine,  and  a 
pound  of  butter,  and  then  fend  it  to  the  oven.  If  it  be  a 
fhoulder,  put  a coarfe  pafte  over  it,  and  let  it  lay  in  the 
oven  all  night.  When  it  comes  out,  pick  the  meat  clean 
from  the  bones,  and  beat  it  in  a marble  mortar,  with  the 
fat  from  your  gravy.  If  you  find  it  not  fufficiently  feafbn- 
cd,  add  more,  with  clarified  butter,  and  keep  beating  it 
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till  it  becomes  like  a fine  pafte.  Then  prefs  it  hard 
down  into  your  pots,  pour  clarified  butter  over  it,  and 
keep  it  in  a dry  place. 

Hares. 

CASE  your  hare,  wafh  it  thoroughly  clean,  then  cut 
it  up  as  you  would  do  for  eating,  put  it  into  a pot,  and 
feafon  it  with  pepper,  fait,  and  mace.  Put  on  it  a pound 
of  butter,  tie  it  .down  clofe,  and  bake  it  in  a bread  oven. 
When  it  comes  out,  pick  the  meat  clean  from  the  bones, 
and  pound  it  very  fine  in  a mortar,  with  the  fat  from  your 
gravy.  Then  put  it  clofe  down  in  your  pots,  and  poiH* 
over  it  clarified  butter. 

Veal. 

TAKE  part  of  a knuckle  or  fillet  of  veal  that  has  been 
flewed ; or  bake  it  on  purpofe  for  potting : beat  it  to  a 
pafte  with  butter,  fait,  white  pepper,  and  mace  pounded. 
Prefs  it  down  in  pOts,  and  pour  over  it  clarified  butter. 

Marble  Veal. 

BOIL,  fkin,  and  cut  a dried  tongue  as  thin  as  pof- 
fible,  and  beat  it  well  with  near  a pound  of  butter,  and  a 
little  beaten  mace,  till  it  is  like  a pafte.  Have  ready  fome 
veal  ftewed,  and  beat  in  the  fame  manner.  Then  put 
fome  veal  into  potting-pots,  thin  fome  tongue  in  lumps 
over  the  veal.  Do  not  lay  on  your  tongue  in  any  form, 
but  let  it  be  in  lumps,  and  it  will  then  cut  like  marble. 
Fill  your  pot  clpfe  up  with  veal,  prefs  it  very  hard  down, 
and  pour  clarified  butter  over  it.  Remember  to  keep  it 
it  in  a dry  place,  and  when  you  fend  it  to  table,  cut  it  into 
dices.  Garnifh  it  with  parfley. 

"Tongues, 

TAKE  a fine  neat’s  tongue,  and  rub  it  w^ell  over 
with  an  ounce  of  falt-petre  and  four  ounces  of  brown 
lugar,  and  let  it  lie  two  days.  Then  boil  it  till  it  is  quite 
tender,  and  take  off  the  fkin  and  fide  bits.  Cut  the 
tongue  in, very  thin  dices,  and  beat  it  in  a marble  mortar, 
with  a pound  of  clarified  butter,  and  feafon  it  to  your  tafte 
with  pepper,  fait,  and  mace.  Beat  all  as  fine  as  poffible, 

then 
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then  prefs  It  clofe  down  in  fmall  potting-pots,  and  pour 
over  them  carified  blitter. 

Geefe  and  Fowls. 

BOIL  a dried  tongue  till  it  is  tender ; then  take  a goofe 
and  a large  fowl,  and  bone  them.  Take  a quarter  of  an 
ounce  of  mace,  the  fame  quantity  of  olives,  a large  nut- 
meg, a quarter  of  an  ounce  of  black  pepper,  and  beat  all 
well  together ; add  to  thefe  a fpoonful  of  fait,  and  rub 
the  tongue  and  infide  of  the  fowl  well  with  them.  Put 
the  tongue  into  the  fowl,  then  feafon  the  goofe,  and  fill 
it  with  the  fowl  and  tongue,  and  the  goofe  will  look  as  if 
it  was  whole.  Lay  it  in  a pan  that  will  jufi:  hold  it,  melt 
frefli  butter  enough  to  cover  it,  fend  it  to  the  oven,  and 
bake  it  an  hour  and  a lialf.  Then  take  out  the  meat, 
drain  the  butter  carefully  from  it,  and  lay  it  on  a coarfe 
cloth  till  it  is  cold.  Then  take  off  the  hard  fat  from  the 
gravy,  and  lay  it  before  the  fire  to  melt.  Put  your  meat 
again  into  the  pot,  and  pour  your  butter  over  it.  If  there 
is  not  enough,  clarify  more,  and  let  the  butter  be  an 
inch  above  the  meat.  It  will  keep  a great  while,  cut 
fine,  and  look  beautiful  j and  when  you  cut  it  let  it  be 
crofsways.  It  makes  a vay  pretty  corner-difli  for  dinner, 
or  fide-difh  for  fupper. 

Beef. 

TAKE  half  a pound  of  brown  fugar,  and  an  ounce  of 
falt-petre,  and  rub  it  into  twelve  pounds  of  beef.  Let  it 
lie  twenty  four  hours  j then  wafh  it  clean,  and  dry  it  well 
with  a cloth.  Seafon  it  to  your  tafte  with  pepper,  fait, 
and  mace,  and  cut  it  into  five  or  fix  pieces.  Put  it  into 
an  earthen  pot,  with  a pound  of  butter  in  lumps  upon  it, 
let  it  in  a hot  oven,  and  let  it  ftand  three  hours,  then 
take  it  out,  cut  off  the  hard  outfides,  and  beat  it  in  a 
mortar.  Add  to  it  a little  more  pepper,  fait,  and  mace. 
Then  oil  a pound  of  butter  in  the  gravy  and  fat  that 
came  from  your  beef,  and  put  in  as  you  find  neceffary  j 
but  beat  the  meat  very  fine.  Then  put  it  into  your  pots, 
prefs  it  clofe  down,  pour  clarified  butter  over  it,  and 
keep  it  In  a dry  place. 

Another  method  of  potting  beef,  and  which  will' 
greatly  imitate  venifon,  is  this  ; Take  a buttock  of  beef, 

and 
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and  cut  the  lean  of  it  into  pieces  of  about  a pound  weight 
each.  To  eight  pounds  of  beef  take  four  ounces  of  falc- 
petre,  the  fame  quantity  of  bay-falt,  half  a pound  of 
white-falt,  and  an  ounce  of  fal-prunella.  Beat  all  the 
falts  very  fine,  mix  them  w'ell  together,  and  rub  them 
into  the  beef.  Then  let  it  lie  four  days,  turning  it  twice 
a day.  After  that  put  it  into  a pan,  and  cover  it  with 
pump  water,  and  a little  ofits  own  brine.  Send  it  to  the 
oven,  and  bake  it  till  it  is  tender  j then  drain  it  from  the 
gravy,  and  take  out  all  the  fldn  and  finews.  Pound  the 
meat  well  in  a mortar,  lay  it  in  a broad  difli,  and  mix  on 
it  an  ounce  of  cloves  and  mace,  three  quarters  of  an 
ounce  of  pepper,  and  a nutmeg,  all  beat  very  fine.  Mix 
the  whole  well  with  the  meat,  and  add  a little  clarified 
frefh  butter  to  moiften  it.  Then  prefs  it  down  into  pots 
very  hard,  fet  them  at  the  mouth  of  the  oven  juft  to 
fettle,  and  then  cover  them  two  inches  thick  with  clarified 
butter.  When  quite  cold,  cover  the  pots  over  with  white 
paper  tied  clofe,  and  fet  them  in  a dry  place.  It  will 
keep  good  a confiderable  time. 

Pigeons. 

PICK  and  draw  your  pigeons,  cut  oflf  the  pinionsi 
wafh  them  clean,  and  put  them  into  a fieve  to  drain. 
Then  dry  them  with  a,  cloth,  and  feafon  them  with 
pepper  and  fait.  Roll  a lump  of  butter  in  chopped 
parfiey,  and  put  it  into  the  pigeons.  Sew  up  the  vents, 
then  put  them  into  a pot  with  butter  over  them,  tie  them 
down,  and  fet  them  in  a moderately  heated  oven.  When 
they  come  out,  put  them  into  your  pots,  and  pour  clarified 
butter  over  them. 

Woodcocks. 

TAKE  fix  woodcocks,  pluck  them,  and  draw  out 
the  train.  Skewer  their  bills  through  their  thighs,  put 
their  legs  through  each  other,  and  their  feet  upon  their 
breafts.  Seafon  them  with  three  or  four  blades  of  mace, 
and  a little  pepper  and  fait.  Then  put  them  into  a deep 
pot,  with  a pound  of  butter  over  them,  and  tie  a ftrong 
paper  over  them.  Bake  them  in  a moderate  oven,  and 
when  they  are  enough,  lay  them  gn  a difh  to  drain  the 
VIII.  N n gravy 
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gravy  from  them.  Then  put  them  into  potting-pots ; 
take  all  the  clear  butter  from  your  gravy,  and  put  it 
upon  them.  Fill  up  your  pots  with  clarified  butter. 
Keep  them  in  a dry  place  for  ufe.  Snipes  muft  be  done 
in  the  fame  manner. 

Moor  Game. 

WHEN  you  have  picked  and  drawn  your  game,  wipe 
them  clean  with  a cloth,  and  fealbn  them  well  with 
pepper,  fait,  and  mace.  Put  one  leg  through  the  other, 
and  roaft  them  till  they  are  of  a good  brown.  When 
they  are  cold,  put  them  into  your  pots,  and  pour  over 
them  clarified  butter  j but  let  their  heads  be  feen  above 
it.  Put  them  in  a dry  place,  and  they  will  keep  a great 
'while. 

Small  Birds. 

HAVING  picked  and  gutted  your  birds,  dry  them 
well  with  a cloth,  and  fcafon  them  with  pepper,  fait, 
and  mace.  Then  put  them  into  a pot  with  butter,  tie 
your  pot  down  with  paper,  and  bake  them  in  a moderate 
oven.  When  they  come  out,  drain  the  gravy  from 
them,  and  put  them  into  your  pots.  Pour  clarified 
butter  over  them,  and  cover  them  clofe. 

SECT.  II. 

FISH. 

TAKE  a large  eel,  and  when  you  have  fkinned, 
wafhed  clean,  and  thoroughly  dried  it  with  a cloth,  cut  it 
into  pieces  about  four  inches  long.  Seafon  them  with  a 
little  beaten  mace  and  nutmeg,  pepper,  fait,  and  a little 
fal-prunella  beat  fine.  Lay  them  in  a pan,  and  pour  as 
much  clarified  butter  over  them  as  will  cover  them. 
Bake  them  half  an  hour  in  a quick  oven  ; but  the  fize  of 
your  cels  muft  be  the  general  rule  to  determine  what  time 
they  will  take  baking.  Take  them  out  with  a fork,  and 
lay  them  on  a coarfe  cloth  to  drain.  When  they  are 
quite  cold,  feafon  them  again  with  the  like  feafoning,  and 
lay  them  clofe  in  the.  pot.  Then  takeoff  the  butter  they 

were. 
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were  baked  in  clear  from  the  gravy  of  the  fifh,  and  fet  it 
in  a difli  before  the  fire.  When  it  is  melted,  pour  the 
butier  over  them,  and  put  them  by''for  ufe.  You  may 
bone  your  eels,  if  you  choofe  it;  but  in  that  cafe  you  muft 
put  in  no  fal-prunella. 

Lampreys. 

WHEN  you  have  taken  off  the  (kins,  cleanfe  them 
with  fait,  and  then  wipe  them  quite  dry.  Beat  fome 
black  pepper,  mace,  and  cloves,  mix  with  them  fome 
fait,  and  feafon  your  filli  with  it.  Then  lay  them  in  a • 
pan,  and  cover  them  with  clarified  blitter.  Bake  them 
an  hour,  then  feafon  them  again,  and  treat  them  in  the 
fame  manner  as  before  diredled  for  eels. 

Smelts, 

TAKE  out  the  guts,  and  then  feafon  them  with  fait, 
pounded  mace,  and  pepper,,  put  them  into  a pan,  with 
butter  on  the  top,  and  put  them  in  a very  flack  oven. 
When  they  are  done,  and  nearly  cold,  take  them  out, 
and  lay  them  on  a cloth.  Then  put  them  into  pots, 
take  off  the  butter  from  the  gravy,  clarify  it  with  more, 
pour  it  on  them,  tie  them  down  dole,  and  fet  them  by 
for  ule. 

Pike. 

WHEN  you  have  well  fcaled  your  fifli,  tut  off  the 
head,  fplit  it  down  the  back,  and  take  out  the  bone, 
Then  llrew  over  the  infide  fome  bay-faltand  pepper,  roll 
it  up,  and  lay  it  in  your  pot.  Cover  it  clofe,  and  let  it 
bake  an  hour.  I'hen  take  it  our,  and  lay  it  on  a coarfe 
cloth  to  drain.  When  it  is  cold,  put  it  into  your  pot^, 
and  cover  it  with  clarified  butter.  " .V' 

Salmon. 

TAKE  a large  piece  of  frelh  falmon,  fcale  it,  and  wipe 
it  clean.  Then  feafon  it  with  Jamaica  pepper,  black 
pepper,  mace,  and  doves,  beat  fine,  and  mixed  with 
lak,  and  a little  fal-prunella  : then  pour  clarified  butter 
over  it,  and  bake  if  well.  W hen  it  is  done,  take  it  out 
carefully,  and  lay  it  on  a cloth  to  drain.  As  foon  as  it  is 

N n 2 quite 
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quite  cold,  Icafon  it  again,  lay  it  clofe  in  your  pot,  and 
cover  it  with  clarified  butter. — Or  you  may  pot  it  in  this 
manner : 

Scale  and  clean  a whole  falmon,  flit  it  down  the  back, 
dry  it  well,  and  cut  it  as  near  the  lhape  of  your  pot  as 
you  can.  Then  take  two  nutmegs,  an  ounce  of  mace 
and  cloves  beaten,  half  an  ounce  of  white  pepper,  and  an 
ounce  of  fait.  Then  take  out  all  the  bones,  cut  off  the 
tail  and  the  head  below  the  fins.  Seafon  the  fcaly  fide 
firff,  and  lay  that  at  the  bottom  of  the  pot  ^ then  rub  the 
feafoning  on  the  other  fide,  cover  it  with  a difli,  and  let 
it  (land  all  night.  It  muff  be  put  double,  and  the  fcaly 
fides  top  and  bottom.  Put  fome  butter  at  the  bottom 
and  top,  and  cover  the  pot  with  fome  ftiff,  coarfe  pafte. 
If  it  is  a large  fiflT,  it  will  require  three  hours  baking  ; but 
if  a fmall  one,  two  hours  will  be  fufficient.  When  it 
comes  out  of  the  oven,  let  it  Hand  half  an  hour ; then 
uncover  it,  raife  it  up  at  one  end  that  the  gravy  may  run 
out,  and  put  a trencher  and  weight  on  it  effedually  to 
anfwer  this  purpofe.  When  the  butter  is  cold,  take  it 
out  clear  from  the  gravy,  add  more  butter  to  it,  and  put 
it  in  a pan  before  the  fire.  When  it  is  melted,  pour  it 
over  the  falmon,  and  as  foon  as  it  is  cold,  paper  it  up, 
put  it  in  a dry  place,  and  it  will  keep  a confiderable  time. 
Carp,  tench,  trout,  and  feveral  other  forts  of  fifh,  may 
be  potted  in  the  fame  manner. 

Lobjler. 

BOIL  a live  lobfter  in  fait  and  water,  and  flick  a 
fltewer  in  the  vent  to  prevent  the  water  getting  in.  As 
foon  as  it  is  cold,  take  out  all  the  flefli,  beat  it  fine  in  a 
mortar,  and  feafon  it  with  beaten  mace,  grated  nutmeg, 
pepper,  and  fait.  Mix  all  together,  melt  a piece  of 
butter  the  fize  of  a walnut,  and  mix  it  with  the  lobfter  as 
you  beat  it.  When  it  is  beat  to  a pafte,  put  it  into  your 
pot,  and  prefs  it  down  as  clofe  and  hard  as  you  can. 
Then  let  fome  butter  in  a deep  broad  pan  before  the  fire, 
and  when  it  is  all  melted,  take  off  the  fcum  at  the  top, 
if  any,  and  pour  the  clear  butter  over  the  fifli  as  thick  as 
a crown-piece.  The  whey  and  churn-milk  will  fettle  at 
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the  bottom  of  the  pan  ; but  take  care  that  none  of  that 
goes  in,  and  always  let  your  butter  be  very  good,  or  you 
will  fpoil  all.  If  you  choofe  it,  you  may  put  in  the  meat 
whole,  with  the  body  mixed  among  it,  laying  them  as 
clofe  together  as  you  can,  and  pouring  the  butter  over 
them. 

Shrimps. 

AFTER  you  have  boiled  your  fhrimps,  feafon  them 
well  with  pepper,  fait,  and  a little  pounded  cloves.  Put 
them  clofe  into  a pot,  fet  them  a few  minutes  into  a flack 
oven,  and  then  pour  over  them  clarified  butter. 

Hcrriugs. 

CUT  off  the  heads  of  your  herrings,  and  put  them 
into  an  earthen  pot.  Lay  them  clofe,  and  between  every 
layer  of  herrings  ftrew  fome  fait,  but  not  too  much. 
Put  in  cloves,  mace,  whole  pepper,  and  a nutmeg  cut 
in  pieces.  Fill  up  the  pot  with  vinegar,  water,  and  a 
quarter  of  a pint  of  white  wine.  Cover 'it  with  brown 
paper,  tie  it  down  clofe,  and  bake  them  in  an  oven  with 
brown  bread.  As  foon  as  they  are  cold,  put  them  into 
your  pots,  tie  them  clofe  with  paper,  and  fee  them  by  for 
ufe. 

Chars. 

AFTER  having  cleaned  your  fifli,  cutoff  the  fins,  tails, 
and  heads,  and  then  lay  them  in  rows  in  a long  baking- 
pan,  having  firft  feafoned  them  with  pepper,  fair,  and 
mace.  Send  them  to  the  oven,  and  when  they  are  done, 
let  them  Hand  till  they  are  cold,  then  lay  them  in  your 
pots,  and  cover  them  with  clarified  butter.  This  fifli  is 
greatly  admired,  and  is  peculiar  to  the  lakes  in  Well- 
moreland. 
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Hams. 

CUT  off  a fine  ham  from  a fat  hind-quarter  of  pork. 
Take  twcf^ofinces  of 

fugar,  a pound  of  common  falt,^aha  two  cmnces  of  lal- 
prunclla  j mix  all  together,  and  rub  it  well.  Let  it  lie 
a month  in  this  pickle,  turning  and  balling  it  every  day  j 
then  hang  it  in  wood-fmoke  in  a dry  place,  fo  that  no 
heat  comes  to  it ; and,  if  you  intend  to  keep  them  long, 
hang  them  a month  or  two  in  a damp  place,  and  it  will 
make  them  cut  fine  and  fhort.  Never  lay  thefe  hams  in 
water  till  you  boil  them,  and  then  boil  them  in  a copper, 
if  you  have  one,  or  the  largeft  pot  you  have.  Put  them 
into  the  water  cold,  and  let  them  be  four  or  five  hours 
before  they  boil.  Skim  the  pot  well,  and  often,  till  it 
boils.  • If  it  is  a very  large  one,  three  hours  will  boil  it ; 
if  a fmall  one  two  hours  will  do,  provided  it  is  a great 
while  before  the  water' boils.  Take  it  up  half  an  hour 
before  dinner,  pull  off  the  flein,  and  throw  rafpings, 
finely  fifted,  all  over.  Hold  a red-hot  falamander  over 
it,  and  when  dinner  is  ready,  take  a few  raipings  in  a 
fieve,  and  fift  all  over  the  dilli ; then  lay  in  your  ham, 
and,  with  your  finger,  make  figures  round  the  edge  of 
your  difh.  Be  fure  to  boil  your  ham  in  as  much  water 
as  you  can,  and  keep  fkimming  it  all  the  time  it  boils. 
The  pickle  you  take  your  ham  out  of  will  do  finely  for 
tongues.  Let  them  lay  in  it  a fortnight,  and  then  lay 
them  in  a place  where  there  is  wood-fmoke  to  dry. 
When  you  broil  any  dices  of  ham  or  bacon,  have  fome 
boiling  water  ready  j let  them  lay  a minute  or  two  in  it, 
and  then  put  them  on  the  gridiron.  This  is  a very  good 
method,  as  it  takes  out  the  violence  of  the  fait,  and 
makes  them  have  a fine  flavour. 

Hams  the  Torkjhire  kFay. 

MIX  well  together  half  a peck  of  fait,  three  ounces  of 
falt-petre,  half  an  ounce  of  fal-prunella,  and  five  pounds 

of 
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of  very  coarfe  fait.  Rub  the  hams  well  with  this ; put 
them  into  a large  pan  or  pickling-tub,  and  lay  the 
remainder  on  the  top.  Let  them  lay  three  days,  and 
then  hang  them  up.  Put  as  much  water  to  the  pickle  as 
will  cover  the  hams,  adding  fait  till  it  will  bear  an  egg, 
and  then  boil  and  drain  it.  The  next  morning  put  in  the 
ham»,  and  prefs  them  down  fo  that  they  may  be  covered. 
Let  them  lay  a fortnight,  then  rub  them  well  with  bran, 
and  dry  them.  The  quantity  ofingredients  here  diredled 
is  for  doing  three  middle-fized  hams  at  once,  fo  that  if 
you  do  only  one,  you  muft  proportion  the  quantity  of 
each  article. 

New  England  Hams, 

GET  two  fine  hams,  and  in  the  mode  of  cure  for  this 
purpofe,  proceed  as  follows  : — Take  two  ounces  of  fal- 
prunella,  beat  it  fine,  rub  it,  well  in,  and  let  them  fie 
twenty-four  hours.  Then  take  half  a pound  of  bay-fak, 
a quarter  of  a pound  of  common  fair,  and.one  ounce  of 
falt-petre,  all  beat  fine,  and  half  a pound  of  the  coarleft 
lugar.  Rub  all  thefe  well  in,  and  let  them  lie  two  or 
three  days.  Then  take  fome  white  common  fair,  and 
make  a pretty  ftrong  brine,  with  about  two  gallons  of 
water,  and  half  a pound  of  brown  fugar.  Boil  it  well, 
and  fcum  it  when  cold  j pur  in  the  hams,  and  turn  them 
every  two  or  three  days  in  the  pickle  for  three  weeks. 
Then  hang  them  up  in  a chimney,  and  fmoke  them  well 
a day  or  two  w'ith  horfe-litter.  Afterwards  let  them  hang 
about  a v/eck  on  the  fide  of  the  kitchen  chimney,  and 
then  take  them  down.  Keep  them  dry  in  a large  box, 
and  cover  them  w'cll  with  bran.  They  will  keep  good 
in  this  ftate  for  a year,  though,  if  wanted,  may  be  tiled 
in  a month. 

Bacon. 

TAKE  off  all  the  infide  fat  of  a fide  of  pork,  and  lay 
it  on  a long  board  or  dreller,  that  the  blood  may  run 
from  it.  Rub  it  well  on  both  fides  with  good  fait,  anti 
let  it  lie  a day.  Then  take  a pint  of  bay-fair,  a quarter 
of  a pound  of  falt-petre,  and  beat  them  both  fine  ; tv/o 
pounds  of  coarfc  fugar,  and  a quarter  of  a peck  of 

common 
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common  fait.  Lay  your  pork  in  fomething  that  will 
hold  the  pickle,  and  rub  it  well  with  the  above  ingredients. 
I. ay  the  Ikinny  fide  downwards,  and  bafie  it  every  day 
v/ith  the  pickle  for  a fortnight.  Then  hang  it  in  a wood- 
'fmoke,  and  afterwards  in  a dry,  but  not  hot  place. 
Remember  that  all  hams  and  bacon  Ihould  hang  clear 
from  every  thing,  and  not  touch  the  wall.  Take  care 
to  wipe  off  the  old  fait  before  you  put  it  into  the  pickle, 
and  never  keep  bacon  or  hams  in  a hot  kitchen,  or  in  a 
room  expofed  to  the  rays  of  the  fun,  as  all  thefe  matters 
will  greatly  contribute  to  make  them  rufiy. 

Mutton  Hams. 

TAKE  a hind-quarter  of  mutton,  cut  it  like  a ham, 
and  rub  it  well  with  an  ounce  of  falt-petre,  a pound  of 
coarfe  fugar,  and  a pound  of  common  fait,  mixed  well 
together.  Lay  it  in  a deepifh  tray  with  the  flein  down- 
wards, and  bade  it  with  the  pickle  every  day  for  a 
fortnight.  Then  roll  it  in  faw-duft,  and  hang  it  in 
wood-fmoke  for  a fortnight.  Then  boil  it,  and  hang  it 
up  in  a dry  place.  You  may  drels  it  whole,  or  cut  flices 
off,  and  broil  them,  which  will  eat  well,  and  have  an 
excellent  flavour. 

Veal  Hams. 

CUT  a leg  of  veal  in  the  fhape  of  a ham.  Take 
half  a pound  of  bay -fait,  two  ounces  of  falt-petre,  and  a 
pound  of  common  fait.  Mix  them  all  well  together, 
with  an  ounce  of  beaten  juniper-berries,  and  rub  the  ham 
well  with  them.  Lay  it  in  a tray  with  the  fleinny  fide 
downwards,  bade  it  every  day  with  the  pickle  for  a fort- 
nighti  and  then  hang  it  in  wood-fmoke  for  a fortnight 
longer.  When  you  drefs  it,  you  may  boil  it,  or  parboil 
and  road  it.  Either  way  it  will  eat  exceeding  pleafant. 

Beef  Hams. 

CUT  the  leg  of  a fat  Scotch  or  Welch  ox  as  nearly  in 
the  fhape  of  a ham  as  you  can.  T ake  an  ounce  of  bay- 
falt,  an  ounce  of  falt-petre,  a pound  of  common  fait,  and 
a pound  of  coarfe  fugar,  which  will  be  a fufficient  quantity 
for  about  fourteen  or  fifteen  pounds  of  beef , and  if  a 

greater 
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greater  or  lefs  quantity  of  meat,  mix  your  ingredients 
in  proportion.  Pound  thefe  ingredients,  mix  them  well 
together,  rub  your  meat  with  it,  turn  it  every  day,  and, 
at  the  fame  time,  bade  it  well  with  the  pickle.  Let  it 
lay  in  this  date  for  a month,  then  take  it  out,  roll  it  in 
bran  or  faw-dud,  and  hang  it  in  a wood-fmoke  for 
a month.  Then  take  it  down,  hang  it  in  a dry  place, 
and  keep  it  for  ufe.  You  may  drefs  it  in  v/hatever 
manner  you  pleafe,  and  as  occafion  may  require.  If  you 
boil  a piece  of  it,  and  let  it  be  till  it  is  cold,  it  will  eat 
very  good,  and  drives  like  Dutch  beef  j or  it  is  exceeding 
dne  cut  into  radrers  and  broiled,  with  poached  eggs  laid 
on  the  tops. 

Neats'  ’T ongue. 

.SCRAPE  your  tongue  clean,  dry  it  well  with  a cloth, 
and  then  fait  it  with  common  fait,  and  half  an  ounce  of 
falt-petre,  well  mixed  together.  Lay  it  in  a deep  pan, 
and  turn  ir  every  day  for  a week  or  ten  days.  Then  turn 
it  again,  and  let  it  lay  a week  longer.  Take  it  out  of  the 
pan,  dry  it  with  a cloth,  ftrew  flour  on  it,  and  hang  it 
up  in  a moderate  warm  place  to  dry. 

Hmtg  Beef. 

MAKE  a ftrong  brine  with  bay-falt,  falt-petre,  and 
pump-water  j put  a rib  of  beef  into  it,  and  let  it  lay  for 
nine  days.  Then  hang  it  up  a chimney  where  wood 
or  faw-dud;  is  burnt.  When  it  is  a little  dry,  wadi  the 
ouefide  with  bullock’s  blood  two  or  thred  times,  to  make 
it  look  black  j and  when  it  is  dry  enough,  boil  it,  and 
ferve  it  up  with  fuch  kind  of  vegetables  as  you  think 
proper. 

Another  method  of  preparing  hung-beef  is  this : Take 
the  navel-piece,  and  hang  it  up  in  your  cellar  as  long  as 
it  will  keep  good,  and  till  it  begins  to  be  a little  fappy. 
1 hen  take  it  down,  cut  it  into  three  pieces,  and  wadi  it 
in  fugar  and  water,  one  piece  after  another.  Then  take 
a pound  of  falt-petre,  and  two  pounds  of  bay-falt,  dried 
and  pounded  fmail.  Mix  with  them  two  or  three  fpoons- 
ful  ot  brown  lugar,  and  rub  your  beef  well  with  it  in  every 
place.  Then  drew  a fufficient  quarcity  of  cornmon  fair 
Vlll,  O 0 all 
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all  over  it,  and  let  the  beef  lie  clofe  till  the  fait  is  diiTolved, 
which  will  be  in  fix  or  feven  days.  Then  turn  it  every 
other  day  for  a fortnight,  and  after  that  hang  it  up  in  a 
w'arm  but  not  hot  place.  It  may  hang  a fortnight  in  the 
kitchen,  and  when  you  want  it,  boil  it  in  bay-falc  and 
pump- water  till  it  is  tender.  It  will  keep,  when  boiled,- 
two  or  three  months,  rubbing  it  with  a greafy  cloth,  or 
putting  it  two  or  three  miputes  into  boiling  water  to  take 
off  the  mouldinefs. 

Dutch  Beef, 

TAKE  a buttock  of  beef,  cut  off  all  the  fat,  and  rub 
the  lean  all  over  with  brown  fugar.  Let  it  lie  two  or  three 
hours  in  a pan  or  tray,  and  turn  it  two  or  three  times. 
Then  fait  it  with  falt-petre  and  common  fait,  and  let  it 
lay  a fortnight,  turning  it  every  day.  After  the  expiration 
of  this  time,  roll  it  very  ftraight  in  a coarfe  cloth,  put  it 
into  a cheefe-prefs  for  a day  and  a night,  and  then  hang  it 
to  dry  in  a chimney.  When  you  boil  it  put  it  into  a 
cloth,  and  when  cold,  it  will  cut  like  Dutch  beef. 

Pickled  Pork. 

BONE  your  pork,  and  then  cut  it  into  pieces  of  a 
fize  fuitable  to  lay  in  the  pan  in  which  you  intend  to  put 
it.  Rub  your  pieces  firfl  with  falt-petre,  and  then  with 
two  pounds  of  common  fait,  and  two  of  bay-falt,  mixed  i 
together.  Put  a layer  of  common  fait  at  the  bottom  of' 
your  pan  or  tub,  cover  every  piece  over  with  common  i 
fait,  and  lay  them  one  upon  another  as  even  as  you  can,, 
filling  the  hollow  places  on  the  fides  with  fait.  As  your 
fait  melts  on  the  top,  ftrew  on  more,  lay  a coarfe  cloth  i 
over  the  vefiel,  a board  over  that,  and  a weight  on  the* 
board  to  keep  it  down.  Cover  it  clofe,  ftrew  on  more: 
fait  as  may  be  occafionally  neceflary,  and  k will  keep 
good  till  the  very  laft  bit. 

Mock  Brazvjt, 

» 

TAKE  the  head,  and  a piece  of  the  belly-part  of  a 
young  porker,  and  rub  them  well  with  falt-petre.  Let 
them  lay  three  days,  and  then  wafli  them  clean..  Split 
the  head  and  boil  it,  take  out  the  bones,  and  cut  it  into 

pieces. 
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pieces.  Then  take  four  cow-heels  boiled  tender,  cut 
them  in  thin  pieces,  and  lay  them  in  the  belly-piece  of 
pork,  with  the  head  cut  fmall.  Then  roll  it  up  tight 
with  fheet-tin,  and  boil  it  four  or  five  hours.  When  it 
comes  out,  fet  it  up  on  one  end,  put  a trencher  on  it 
within  the  tin,  prefs  it  down  with  a large  weight,  and 
let  it  ftand  all  night.  Next  morning  take  it  out  of  the 
tin,  and  bind  it  with  a fillet.  Put  it  into  cold  fait  and 
water,  and  it  will  be  fit  for  ufe.  If  you  change  the 
fait  and  water  every  four  days,  it  will  keep  for  a long 
time. 

Pigs  Feei  and  liars  foiifed, 

WHEN  you  have  properly  cleaned  them,  boil  them 
till  they  are  tender ; then  fpfit  the  feet,  and  put  them 
and  the  ears  into  fait  and  water.  When  you  ufe  them, 
dry  them  well  in  a cloth,  dip  them  in  batter,  fry  them, 
and  fend  them  up  to  table,  with  melted  butter  in  a boar. 
They  may  be  eaten  cold,  and  will  keep  a confiderabie 
time. 

Sopfed  Tripe, 

BOIL  your  tripe,  and  put  it  into  fait  and  water, 
which  you  mull;  change  every  day  till  you  ufe  the 
tripe.  When  you  drefs  It,  dip  it  in  batter  made  of 
fiourand  eggs,  and  fry  it  of  a good  brown  ; or  boil  it  in 
fait  and  water,  with  an  onion  Hired,  and  a few  ftrips 
of  parfiey.  Send  it  to  the  table  with  melted  butter  in  4 
fauce-boat, 

Turkey  foufed  in  Imitation  of  Sturgeon, 

DRESS  a fine  large  turkey,  dry  and  bone  it,  then 
tie  it  up  as  you  do  a fturgeon,  and  pur  it  into  die  pot, 
with  a quart  of  white  wjne,  a quart  of  water,  the  fame 
quantity  of  good  vinegar,  and  a large  handful  of  falt^ 
but  remember  that  the  wine,  w'ater,  and  vinegar,  mu  ft 
boil  before  you  put  in  the  turkey,  apd  that  the  pot  niuft 
be  well  fldmmcd  before  it  boils.  When  it  is  enough, 
take  it  out,  and  tie  it  tighter  j but  let  the  liquor  boil  a 
little  longer.  If  you  think  the  pickle  wants  more 
vinegar  or  fait,  add  therq  when  it  is  cold,  and  pour 
it  upon  the  turkey.  If  you  keep  it  covered  dole  fiom 
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the  air,  and  in  a cool  dry  place,  it  will  be  equally  good 
for  fome  months.  Some  admire  it  more  than  Iturgeon, 
and  it  is  generally  eaten  with  oil,  vinegar,  and  iugar,  for 
fauce. 

To  make  fine-SauJages. 

TAKE  fix  pounds  of  young  pork,  free  from  fkin, 
griftles,  and  fat.-  Cut  it  very  fmall,  and  beat  it  in  a 
mortar  till  it  is  very  fine.  Then  fhred  fix  pounds  of  beef- 
fuet  very  fine,  and  free  from  all  Ikin.  Take  a good  deal 
of  fage,  wafh  it  very  clean,  pick  oft  the  leaves,  and 
fhred  it  fine.  Spread  your  meat  on  a clean  drelTer  or 
table,  and  then  fhake  the  fage  all  over  it,  to  the  quantity 
of  about  three  large  fpoonsful.  Shred  the  thin  rind  of  a 
middling  lemon  very  fine,  and  throw  them  over  the 
meat,  and  alfo  as  many  fweet-herbs  as,  when  fhred  fine, 
will  fill  a large  fjDoon.  Grate  over  it  two  nutmegs,  and 
put  to  it  two  tea-fpoonsful  of  pepper,  and  a large  fpoon- 
ful  of  fait.  Then  throw  over  it  the  fuet,  and  mix  all 
well  together.  Put  it  down  clofe  in  a pot,  and  when 
you  ufe  it,  roll  it  up  with  as  much  egg  as  will  make  it 
roll  fmooth.  Make  them  of  the  fize  of  a faufage,  and 
fry  them  in  butter,  or  good  dripping.  Be  careful  the 
butter  is  hot  before  you  put  them  in,  and  keep  rolling  ■ 
them  about  while  they  are  doing.  When  they  are 

thoroughly  hot,  and  of  a fine  light  brown,  take  them 
out,  put  them  into  a difh,  and  lerve  them  up.  Veal 
mixed  with  pork,  and  done  in  this  manner,  eats  exceed-- 
ing  fine. 

Coimnon  Saujages, 

TAKE  three  pounds  of  nice  pork,  fat  and  lean  toge- 
ther, free  from  fkin  or  griftles,  cliop  it  very  fine,  feafon  - 
it  with  two  tea-fpoonsful  of  fait,  and  one  of  beaten  pepper,  ^ 
fome  fage  fhred  fine,  about  three  tea-fpoonsful  j mix  it  « 
well  together,  have  the  guts  nicely  cleaned,  and  fill  ! 
them,  or  put  the  meat  down  in  a pot.  Roll  them  of  . 
what  fize  you  pleafe,  and  fry  them. 

Oxford  Saujages.  ' 

TAKE  a pound  of  young  pork,  fat  and  lean,  without  ; 
fkin  or  griftle,  a pound  of  lean  veal  sr.d  a pound  of  ■ 

beef- 
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beef-fuet,  chopped  all  fine  togecher  ; put  in  half  a pound 
of  grated  bread,  half  the  peel  of  a lemon  fhred  fine,*  a 
nutmeg  grated,  fix  fage-leaves  vvafhed  and  chopped  very 
line,  a tea-fpoonful  of  pepper,  and  two  of  fair,  foiPiC 
thyme,  favoury,  and  marjoram.  Hired  fine.  Mix  all 
well  together,  and  put  it  clofe  down  in  a pan  till  you  ufe 
it.  Roll  it  out  the  fize  of  a common  faufage,  and  fiy 
them  in  frefli  butter  of  a fine  brown,  of  broil  them  over  a 
clear  fire,  and  lend  them  to  table  as  hot  as  poflible. 

Bologna  Sau/ages. 

TAKE  a pound  of  beef  fuet,  a pound  of  pork,  a 
pound  of  bacon,  fat  and  lean  together,  and  the  fame 
quantity  of  beef  and  veal.  Cut  them  final],  and  chop 
them  fine.  Take  a fmall  handful  of  fage,  pick  oiT  the 
leaves,  and  chop  it  fine,  with  a few  fweet-herbs.  Seafon 
pretty  high  with  pepper  and  fait.  Take  a large  gut 
well  cleaned,  and  fill  it.  Set  on  a faucepan  of  water, 
and  when  it  boils,  put  it  in,  having  firft  pricked  the  gut 
to  prevent  its  burfting.  Boil  it  gently  an  hour,  and 
then  lay  it  on  clean  ftraw  to  dry. 


CHAP.  XXV. 

METHODS  OF  KEEPING  VEGETABLES, 
FRUITS,  &c. 

To  keep  Green  Peas  till  Chrijhnas. 

PEAS  for  this  purpofe  muft  be  chofen  very  fine, 
young,  and  frefli  gathered.  Shell  them,  and  put 
them  into  boiling  water  with  fome  fait  in  it.  When 
they  have  boiled  five  or  fix  minutes,  throw  them  into  a 
cullender  to  drain.  Then  lay  a cloth  four  or  five  times 
double  on  a table,  and  fpread  them  on  it.  Dry  them  w'ell,  * 
and  having  your  bottles  ready,  fill  them,  and  cover  them 
with  mutton-fat  fried.  Cork  them  as  clofe  as  poflible, 
tie  a bladder  over  them,  and  fet  them  in  a cool  phee. — 

, When 
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When  you  ufe  them,  boil  the  water,  put  in  a little  fait, 
fome  fugar,  and  a piece  of  butter.  As  foon  as  they  arc 
enough,  throw  them  into  a fieve  to  drain  j then  put  them 
into  a faucepan  with  a good  piece  of  butter,  keep  fhaking 
it  round  till  the  butter  is  all  melted,  then  turn  them  into 
a difh,  and  fend  them  to  table. 

To  keep  French  Beans  all  the  Tear. 

LET  your  beans  be  gathered  when  they  arc  quite  dry, 
and  feleft  only  thofe  that  are  young  and  free  from  fpots. 
When  you  have  wiped  them  quite  clean,  put  a layer  of 
fait  at  the  bottom  of  a large  ftone  jar,  and  then  a layer  of 
beans,  then  fait,  then  beans,  and  fo  on  rill  the  jar  is  full. 
Cover  them  with  fait,  tie  a coarfe  cloth  over  them,  put  a 
board  on  that,  and  a weight  to  keep  out  the  air.  Set 
them  in  a dry  cellar,  and  when  you  take  any  out,  be 
fure  to  cover  the  reft  quite  clofe  again.  WaO-i  thofe  you 
take  out  very  clean,  and  let  them  lie  in  foft  water  twenty 
four  hours,  ftiifting  the  water  frequently,  and  when  you 

boil  them  do  not  put  any  fait  in  the  water. If  this 

management  is  clofely  attended  to,  they  will  look  as  fine 
and  green  as  in  their  proper  feafon.  • 

To  dry  Artichoke  Bottoms. 

PLUCK  your  artichokes  from  the  ftalks  juft  before 
they  come  to  their  full  growth,  which  will  draw  out  all 
the  firings  from  the  bottoms.  Boil  them  till  you  can 
eafily  take  off  the  leaves,  then  lay  the  bottoms  -on  tins, 
and  fet  them  in  a cool  oven.  Repeat  this  till  they  arc 
dry,  which  you  may  know  by  holding  them  up  againft 
the  light,  when,  if  they  are  dry  enough,  they  will  appear 
panfparent.  Put  them  into  paper  bags,  hang  them  up 
in  a dry  place,  and  they  will  keep  good  the  greateft  part, 
if  not  the  whole  year. 

To  keep  Grapes, 

^ WHEN  you  cut  your  bunches  of  grapes  from  the 
vine,  take  care^  to  leave  a joint  of  the  ftalk  to  them. 
Hang  them  up  in  a dry  room  at  a proper  diftance  from 
each  other,  fo  that  they  may  hang  feparate  j for,  unlefs 
the  air  paffes  freely  between  them,  they  will  grow 

mouldy, 
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mouldy,  and  be  totally  fpoiled.  If  they  are  managed 
carefully,  they  will  keep  good  fome  months^  \ 

To  keep  Goofebetries. 

PUT  an  ounce  of  roach-allum,  beat  very  fine, .into  a 
large  pan  of  boiling  hard-water.  When  you  have  picked 
your  goofeberries,  put  a few  of  them  into  the  bottom  of  a 
hair  fieve,  and  hold  them  in  the  boiling  water  till  they 
turn  white.  Then  take  out  the  fieve,  and  fpfead  the 
goofeberries  between  two  clean  cloths.  Put  more  goofe- 
berries in  your  fieve,  and  then  repeat  it  till  are  done^ 
Put  the  water  into  a glazed  pot  till  next  day  ; then  put 
your  goofeberries  into  wide-mouthed  bottles,  pick  out 
all  the  cracked  and  broken  ones,  pour  the  water  clear 
out  of  the  pot,  and  fill  your  bottles  with  it.  Then  cork 
them  loofely,  and  let  them  ftand  a fortnight.  If  they 
rife  to  the  corks,  draw  them  out,  and  let  them  ftand  two 
or  three  days  uncorked.  Then  cork  them  quite  clofe, 
and  they  will  keep  good  feveral  months. 

Another  method  of  keeping  goofeberries  is  this  : Pick 
them  as  large  and  dry  as  you  can,  and,  having  taken 
care  that  your  bottles  are  clean  and  dry,  fill  and  cork 
them.  Set  them  in  a kettle  of  water  up  to  the  neck,  and 
let  the  water  boil  very  flowly  till  you  find  the  goofeberries 
are  coddled ; then  take  them  out,  and  put  in  the  reft  of 
the  bottles  till  all  are  done.  Have  ready  fome  rofin 
melted  in  a pipkin,  and  dip  the  necks  of  the  bottles  into 
it,  which  will  prevent  all  air  from  getting  in  at  the  cork. 
Keep  them  In  a cool  dry  place,  and  when  you  ufe  them, 
they  will  bake  as  red  as  a cherry,  and  have  their  natural 
flavour. 

To  keep  IValnnts, 

PUT  a layer  of  fea-fand  at  the  bottom  of  a large  jar, 
and  then  a layer  of  walnuts  ; then  fand,  then  the  nuts, 
and  fo  on  till  the  jar  is  full ; but  be  careful  they  do  not 
touch  each  other  in  any  of  the  layers.  When  you  want 
them  for  ufe,  lay  them  in  warm  water  for  an  hour,  fhifc 
the  water  as  it  cools,  rub  them  dry,  and  they  will  peel 
well,  and  eat  fweet.  You  may  keep  lemons  by  treating 
them  in  the  fame  manner. 

To 
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To  keep  Mu//jrooms. 

TAKE  large  buttons,  wafh  them  in  the  fame  manner 
as  for  fiewing,  and  lay  them  on  fieves  with  the  ftalks 
upwards.  Throw  over  them  fome  fait,  to  draw  out  the 
water.  When  they  are  properly  drained,  put  therti  into 
a pot,  and  fet  them  in  a cool  oven  for  an  hour.  Then 
take  them  out  carefully,  and  lay  them  to  cool  and  drain. 
Boil  the  liquor  that  comes  out  of  them  with  a blade  or 
two  of  mace,  and  boil  it  half  away.  Put  your  miifh- 
rooms  into  a clean  jar  well  dried,  and  when  the  liquor 
is  cold,  pour  it  into  the  jar,  and  cover  your  mufhrooms 
with  it.  Then  pour  over  them  rendered  fuet,  tie  a 
bladder  over  the  jar,  and  fet  them  in  a dry  clofer, 
where  they  will  keep  very  well  the  greater  part  of  the 
winter.  When  you  ufe  them,  take  them  out  of  the 
liquor,  pour  over  them  boiling  milk,  and  let  them  ftand 
an  hour.  Then  flew  them  in  the  milk  a quarter  of  an 
hour,  thicken  them  with  flour,  and  a large  quantity  of 
butter  j but  be  careful  you  do  notoil  it.  Then  beat  the 
yolks  of  two  eggs  in  a little  cream,  and  put  it  into  the 
flew  j but  do  not  let  it  boil  after  you  have  put  in  the 
eggs.  Lay  untoalled  fippets  round  theinfide  of  thedifh, 
then  ferve  them  up,  and  they  will  eat  nearly  as  good  as 
when  frefh  gathered.  If  they  do  not  tafle  ftrong  enough, 
put  in  a little  of  the  liquor.  This  is  a very  ufeful  liquor, 
as  it  will  give  a ftrong  flavour  of  frefh  mufhrooms  to  all 
made  diflies. 

Another  method  of  keeping  mufhrooms  is  this : 
Scrape,  peel,  and  take  out  the  infides  of  large  flaps. 
Boil  them  In  their  own  liquor,  with  a little  fait,  lay  them 
in  tins,  fet  them  in  a cool  oven,  and  repeat  it  till  they  are 
dry.  Then  put  them  in  elean  jars,  tie  them  down  clofe, 
and  keep  them  for  ufe. 

To  bottle  Cranberries. 

GATEIER  your  cranberries  when  the  weather  is  quite 
dry,  and^  put  them  into  clean  bottles  properly  prepared 
for  the  purpofe.  Cork  them  up  quite  dole,  let  them  in 
a dry  place,  where  neither  heats  nor  damps  can  get  to 
them,  and  they  will  keep  all  the  next  fcafon. ' 

To 
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To  bottle  green  Currants. 

GATHER  your  currants  when  the  fun  is  hot  upon 
them  ; then  ftrip  them  from  the  ftalks,  and  put  them  into 
bottles.  Cork  them  clofe,  fet  them  in  dry  fand,  and  they 
will  keep  all  the  winter. 

To  bottle  Dcimfons. 

Let  your  damfons  be  gathered  on  a dry  day,  and  before 
they  are  ripe,  or  rather  when  they  have  jufk  turned  their 
colour.  Put  them  into  wide-mouthed  bottles,  cork  them 
up  clofely,  and  let  them  (land  a fortnight.  Then  look  them 
overi  and  if  you  fee  any  of  them  mouldy,  or  fpotted, 
take  them  out,  and  cork  the  reft  clofe  down.  Set  the 
bottles  in  fand,  and  the  fruit  will  keep  good  till  fpring. 

Remember,  that  every  fpecies  of  the  vegetable 
tribe  defigned  for  future  ufe,  at  times  out  of  their  natural 
feafon,  muft  be  kept  in  dry  places,  as  damps  will  not 
only  cover  them  with  mould,  but  will  alfo  deprive  them 
of  their  fine  flavour.  It  muft  likewife  be  obferved,  that 
\vhile  you  endeavour  to  avoid  putting  them  into  damp 
places,  you  do  not  place  them  where  they  may  get 
warm,  which  will  be  equally  detrimental ; fo  that  a 
proper  attention  muft  be  paid  to  the  obfervance  of  a judi- 
cious medium.  When  you  boll  any  dried  vegetables, 
always  allow  them  plenty  of  water. 
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POSSETS,  WHITE  POTS,  GRUELS,  &c. 

Sack  Pojfet. 

Beat  up  the  yolks  and  whites  of  fifteen  eggs,  and 
then  drain  them  ; then  put  three  quarters  of  a 
pound  of  white  fugar  into  a pint  of  canary,  and  mix  it 
with  your  eggs  in  a.bafon  ; fet  it  over  a chaffing-difh  of 
coals,  and  keep  continually  ftirring  it  till  it  is  Raiding 
hot.  In  the  meantime  grate  lome  nutmeg  in  a quart  of 
milk,  and  boil  it,  and  then  pour  it  into  your  eggs  and 
Vlir,  p p wine 
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wine  while  they  are  fcalding  hot.  As  you  pour  ir,  hold 
your  hand  very  high,  and  let  another  perlbn  keep  ftirring 
it  all  the  time.  Then  take  it  off,  fct  it  before  the  fire 
half  an  hour,  and  ferve  it  up. 

Another  method  of  making  fack-poffet  is  this  : Take 
four  Naples  bifcuits,  and  crumble  them  into  a quart  of 
new  milk  when  it  boils.  Juft  give  it  a boil,  take  it  off, 
grate  in  fome  nutmeg,  and  fweeten  to  your  palate. 
Then  pour  in  half  a pint  of  fack,  keep  ftirring  it  all  the 
time,  put  it  into  your  balbn,  and  fend  it  to  table. 

fT/w  Pojfet. 

BOIL  the  crumb  of  a penny  loaf  in  a quart  of  milk 
till  it  is  foft,  then  take  it  off  the  fire,  and  grate  in  half  a 
nutmeg.  Put  in  fugar  to  your  tafte,  then  pour  it  into  a 
china  bowl,  and  put  in  by  degrees  a pint  of  Lifbon  wine. 
Serve  it  up  with  the  toafted  bread  upon  a plate. 

Ak  Poffet. 

TAKE  a fmall  piece  of  white  bread,  put  it  into  a pint 
of  milk,  and  fet  it  over  the  fire.  Then  put  fome  nutmeg 
and  fugar  into  a pint  of  ale,  warm  it,  and  when  your 
milk  boils,  pour  it  upon  the  ale.  Let  it  ftand  a few 
minutes  to  clear,  and  it  will  be  fit  for  ufe. 

Orange  PoJJ'ct. 

TAKE  the  crumb  of  a penny  loaf  grated  fine,  and 
put  it  into  a pint  of  water,  with  half  the  peel  of  a Seville 
orange  grated,  or  fugar  rubbed  upon  it  to  take  out  the 
effence.  Boil  all  together  till  it  looks  thick  and  clear. 
Then  take  a pint  of  mountain  wine,  the  juice  of  half  a 
Seville  orange,  three  ounces  of  fweet  almonds,  and  one 
of  bitter,  beat  fine,  with  a little  French  brandy,  and 
fugar  to  your  tafte.  Mix  all  well  together,  put  it  into 
your  pofter,  and  ferve  it  up.  Lemon  poffet  muft  be 
made  in  the  fame  manner. 

A TVhite-Pai. . 

TAKE  two  quarts  of  milk,  and  beat  up  eight  eggs, 
and  half  the  whites,  with  a little  rofe-water,  a nutmeg, 
and  a quarter  of  a pound  of  fugar.  Cut  a penny  loaf 
into  very  thin  Alices,  and  pour  the  milk  and  eggs  over 

them 
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them.  Put  a little  piece  of  butter  on  the  top,  fend  it  to 
the  oven,  bake  it  for  half  an  hour,  and  it  will  be  fit  for 
ufe, 

R/ce  JVbiie-Pot. 

BOIL  a pound  of  rice  in  two  quarts  of  milk  till  it  is 
tender  and  thick.  Beat  it  in  a mortar  with  a quarter  of  a 
pound  of  fweet-almonds  blanched.  Then  boil  two  quarts  , 
of  cream,  with  a few  crumbs  of  white  bread,  and  two  or 
three  blades  of  mace.  Mix  it  well  with  eight  eggs  and  a 
little  rofe-water,  and  fweeten  to  your  tafie.  Put  in  fome 
candied  orange  or  citron-peels  cut  thin,  and  fend  it  to  a 
flow  oven. 

Panada. 

PUT  a large  piece  of  crumb  of  bread  into  a faucepan. 
with  a quart  of  water  and  a blade  of  mace.  Let  it  boil 
two  minutes,  then  take  out  the  bread  and  bruife  it  very 
fine  in  a bafon.  Mix  as  much  water  as  you  think  it  will 
require,  pour  away  the  reft,  and  fweeten  it  to  your  palate. 
Put  in  a piece  of  butter  as  big  as  a walnut,  and  grate  in 
a little  nutmeg. 

Another  method  of  making  panada  is  this:  Slice  the 
crumb  of  a penny-loaf  very  thin,  and  put  it  into  a fauce- 
pan with  a pint  of  water.  Boil  it  till  it  is  very  foft,  and 
looks  clear  j then  put  in  a glafs  of  Madeira  wine,  grate 
in  a little  nutmeg,  put  in  a lump  of  buttej'  about  the  fize 
of  a walnut,  and  fugar  to  your  tafte.  Beat  it  exceeding 
fine,  then  put  it  into  a deep  foup-difh,  and  ferve  it  up. — 
If  you  like  it  better,  you  may  leave  out  the  wine  and 
lugar,  and  put  in  a little  cream  and  fait. 

IVbiie  Caudle. 

TAKE  two  quarts  of  water,  and  rnix  with  it  four 
fpoonsful  of  oatmeal,  a blade  or  two  of  mace,  and 'a 
piece  of  lemon-peel.  Let  it  boil,  and  keep  ftirring  it 
often.  Let  it  boil  a quarter  of  an  hour,  and  be  careful 
not  to  let  it  boil  overj  then  ftrain  it  through  a coarfe  fieve. 
When  you  ufeit,  fweeten  it  to  your  tafte,  grate  in  a little 
nutmeg,  and  what  wine  you  think  proper ; and  if  it  is 
not  for  a fick  perfon,  fqueeze  in  the  juice  of  a lemon. 

P p 2 Brown 
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Brown  Caudle. 

MIX  your  gruel  as  for  the  white  caudle,  and  when 
you  have  drained  ir,  add  a quart  of  ale  that  is  not  bitter. 
Boil  it,  then  fweeten  it  to  your  palate,  and  add  half  a 
pint  of  white  wine  or  brandy.  When  you  do  not  put  in 
white  wine  or  brandy,  let  it  be  half  ale. 

IFhite  Wine  Whey. 

PUT  into  a large  bafon  half  a pint  of  flcimmed  milk 
and  half  a pint  of  wine.  When  it  has  ftood  a few  minutes, 
pour  in  a pint  of  boiling  water.  Let  it  (land  a little,  and 
the  curd  will  gather  in  a lump,  and  fettle  at  the  bottom, 
, Then  pour  your  whey  into  a china-bowl,  and  put  in  a 
lump  of  fugar,  a fprig  of  balm,  or  a flice  of  lemon. 

Water  Gruel. 

PUT  a large  fpoonful  of  oatmeal  into  a pint  of 
waterj  then  ftir  it  well  together,  and  let  it  boil  three  or 
four  times,  flirting  it  often ; but  be  careful  it  does  not 
boil  over.  Then  drain  it  through  a fieve,  fait  it  to  your 
. palate,  and  put  in  a good  piece  of  butter.  Stir  it 
about  with  a fpoon  till  the  butter  is  all  melted,  and  it 
will  be  fine  and  fmooth. 

Barley  Gruel. 

PUT  a quarter  of  a pound  of  pearl-barley,  and  a 
flick  of  cinnamon,  into  two  quarts  of  water,  and  let  it 
boil  till  it  is  reduced  to  one  quart.  Then  drain  it 
through  a fieve,  add  a pint  of  red  wine,  and  fweeten  it 
to  your  tade. 

Barley  Water. 

TO  two  quarts  of  water  put  a quarter  of  a pound  of 
pearl-barley.  When  it  boils,  drain  it  very  clean,  boil 
half  away,  and  then  drain  it  off.  Add  two  fpoonsful  of 
white  wine,  and  fweeten  it  to  your  palate. 

Rice  Milk. 

BOIL  half  a pound  of  rice  in  a quart  of  water, 
with  a little  cinnamoPf  Let  it  boil  till  the  water  is 
waded,  but  take  care  it  does  not  burn.  Then  add  three 
pints  of  milk,  with  the  yolk  of  an  egg  beat  fine,  and 

keep 
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keep  ftirring  it  while  yon  put  them  in.  When  it  boils, 
pour  it  out,  and  fweeten  it  to  your  taftc. 

Sazo. 

PUT  a large  fpoonful  of  fago  into  three  quarters  of 
a pint  of  water.  Stir  it,  and  boil  it  gently  till  it  is  as 
thick  as  you  would  have  it.  Then  put  in  wine  and 
fugar,  with  a little  grated  nutmeg  to  your  palate. 

To  mull  PTine, 

GRATE  half  a nutmeg  into  a pint  of  wine,  and 
fweeten  it  to  your  tafte  with  loaf-fugar.  Set  it  over 
the  .fire,  and  when  it  boils,  take  it  off  to  cool.  Beat  up 
the  yolks  of  four  eggs,  put  to  them  a little  cold  wine, 
and  mix  them  carefully  whth  the  hot,  a little  at  a time. 
Then  pour  it  backwards  and  forwards  till  it  looks  fine 
and  bright.  Set  it  on  the  fire  again  till  it  is  quite  hot 
and  pretty  thick,  pour  it  again  backwards  and  forwards 
feveral  times,  and  ferve  it  in  chocolare-cups,  with  long 
(lices  of  bread  toafted  of  a nice  light  brown. 

Goofeberry  Fool, 

SET  two  quarts  of  goofeberries  on  the  fire  in  about 
a quart  of  water.  When  they  begin  to  fimmer,  turn 
yellow,  and  begin  to  plump,  throw  them  into  a cul- 
lender to  drain  the  water  out ; . then  with  the  back  of  a 
fpoon  carefully  fqueeze  the  pulp  through  a fieve  into  a 
difii ; mak^  them  pretty  fweet,  and  let  them  (land  till 
they  are  cold.  In  the  mean  time,  take  two  quarts  of 
milk,  and  the  yolks  of  four  eggs,  beat  up  with  a little 
grated  nutmeg;  ftir  it  fofdy  over  a flow  fire.  When  it 
begins  to  fimmer,  take  it  off,  and  by  degrees  ftir  it  into 
the  goofeberries.  L,et  it  ftand  rill  it  is  cold^  and  ferve  it 
up.  If  you  make  it  with  cream,  you  need  not  put  in 
any  eggs. 

Capillaire. 

TAKE  fourteen  pounds  of  loaf-fugar,  three  pounds 
of  coarfe  fugar,  and  fix  eggs  well  beat  up.  Put  thefe 
into  three  quarts  of  water;  boil  it  up  twice,  fltim  it 
well,  and  then  add  a quarter  of  a pint  of  orange-flower 
water.  Strain  it  through  a jelly-bag,  and  put  it  into 

bottles 
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bottles  for  ufe.  A fpoonful  or  two  of  this  fyrup  put  into 
a draught  of  either  warm  or  cold  water  makes  it  drink 
exceeding  pleafant. 

Lemonade. 

TAKE  two  Seville  oranges  and  fix  lemons,  pare 
them  very  thin,  and  fteep  the  parings  four  hours  in  two 
quarts  of  water.  Put  the  juice  of  fix  oranges  and  twelve 
lemons  upon  three  quarters  of  a pound  of  fine  fUgar,  and 
when  the  fugar  is  melted,  put  the  w^ater  to  it  in  which 
the  parings  have  been  fteeped.  Add  a little  orange 
flower  water,  and  more  fugar  if  necefiary.  Prefs  it 
through  a bag  till  it  is  fine,  and  then  pour  it  into  bottles 
for  ufe. 

Orgeat. 

MIX  thirty  bitter  almonds  with  two  pounds  of  fuet, 
and  beat  theip  to  a pafte.  Then  mix  them  with  three 
quarts  of  water,  and  ftrain  it  through  a fine  cloth.  Add 
orange  and  lemon-juice,  with  fome  of  the  peel,  and 
Iweeten  it  to  your  palate. 


CHAP.  XXVII. 

MADE  IVINES, 

A STRICT  and  attentive  management  in  the 
making  of  thefe  articles  is  the  grand  means  by 
which  they  are  to  be  brought  to  a proper  ftate  of  per- 
fedion ; and  without  which,  labour,  expence,  and  dif- 
repute,  will  be  the  final  and  difagreeable  confequences. 
To  prevent  the  laft,  and  promote  the  firft,  let  a due 
obfervance  be  paid  to  the  following  general  rules : Do 
not  let  fuch  wines  as  require  to  be  made  with  boiling 
water  fiand  too  long  after  drawn  before  you  get  them 
cold,  and  be  careful  to  put  in  your  barm  in  due  time, 
otherwile  it  will  fret  after  being  put  into  the  cafk,  and 
can  never  be  brought  to  that  ftate  of  finenefs  it  ought  to 
be.  Neither  muft  you  let  it  work  too  long  in  the  butt, 
as  it  will  be  apt  to  take  off  the  fvveetnefs  and  flavour  of 
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the  fruit  or  flowers  from  which  it  is  made.  Let  your 
yeflels  be  thoroughly  clean  and  dry,  and  before  you  puc 

in  the  wine,  give  them  a rince  with  a little  brandy, 

When  you  And  the  wine  has  done  fomenting,  buno-  it 
up  clofe,  and  after  being  propeily  fettled,  it  will  draw  to 
your  wiflies. 

Raifm  JVine, 

PUT  two  hundred  weight  of  raifins,  with  all  their 
ftalks,  into  a large  hogfhead,  and  fill  it  up  with  w'ater. 
Let  them  Iteep  a fortnight,  ftirring  them  every  day. 
Then  pour  off  the  liquor,  and  prefs  the  raifins.  Put 
both  liquors  together  into  a nice  clean  veffcl  that  will 
juft  hold  It,  for  remember,  it  mufl  be  quite  full.  Let 
it  ftand  till  it  has  done  hifling,  or  making  the  leaft  noife, 
then  flop  it  clofe,  and  let  it  Hand  fix  months.  Then 
peg  it,  and  if  you  find  it  quite  clear,  rack  it  off  into 
another  vefiel.  Stop  it  again  clofe,  and  let  it  Hand 
three  months  longer.  Then  bottle  it,  and  w'hen  wanted 
for  ufe,  rack  it  off  into  a decanter. 

Currant  Wine. 

GATHER  your  fruit  on  a fine  dry  day,  and  when 
they  are  quite  ripe.  Strip  them  from  the  flalks,  put 
them  inm  a large  pan,  and  bruile  them  with  a wooden 
peflle.  Let  them  lay  twenty-four  hours  to  foment,  then 
run  the  liquor  through  a hair  fieve,  but  do  not  let  your 
hands  touch  it.  To  every  gallon  of  liquor  put  two 
pounds  and  a half  of  white  fugar,  ftir  it  well  together, 
and  put  it  into  your  vefiel.  To  every  fix  gallons  put  in 
a quart  of  brandy,  and  let  it  Hand  fix  weeks.  If  it  is 
then  fine,  bottle  itj  but  if  not,  draw  it  off  as  clear  as  you 
can  into  another  vefiel,  or  large  bottles,  and  in  a fortnight 

put  It  into  fmaller  bottles,  cork  them  dole,  and  fet  it^by 
for  life, 

Coofeberry  Wiiie. 

G A I HER  your  goofeberries  in  dry  weather,  and  at 
the  time  wheri  they  are  about  half  ripe.  Gather  about  a 
quantity,  and  bruile  them  well  in  a clean  tub. 
^ horfe-hair  cloth,  and  prefs  them  as  much  as 
poffible  without  breaking  the  feeds.  When  vou  have 

. fqueezed 
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fqueezetl  out  all  the  juice,  put  to  every  gallon  three  pounds 
of  fine  dry  powdered  fugar.  Stir  all  together  till  the 
fugar  is  diflblved,  and  then  put  it  into  a veflel  or  cafk, 
which  muft  be  quite  filled.  If  the  quantity  is  ten  or 
twelve  gallons,  let  it  ftand  a fortnight  j but,  if  it  is  a 
twenty  gallon  cafk,  it  muft  ftand  three  weeks.  Set  it  in 
a cool  place,  then  draw  it  off  from  the  lees,  and  pour  in 
the  clear  liquor  again.  If  it  is  a ten  gallon  cafk,  let  it 
ftand  three  months  ; if  a twenty  gallon  cafk,  four  months  j 
then  bottle  it  off,  and  it  will  draw  clear  and  fine. 

Pearl-Goof ebeny  JVine. 

TAKE  what  quantity  you  think  proper  of  the  beft 
pearl  goofeberrics,  bruife  them,  and  let  them  ftand  all 
night.  The  next  morning  prefs  them  clofe,  drain  off 
the  juice,  and  let  it  ftand  feven  or  eight  hours  to  fettle. 
Then  pour  off  the  clear  from  the  fettling,  and  meafure  it 
as  you  put  it  into  your  veffel,  adding  to  every  three 
pints  of  liquor  a pound  of  double-refined  fugar.  Break 
your  fugar  into  fmall  lumps,  and  put  it  into  the  veffel, 
with  a piece  of  ifinglafs.  Stir  it  well  up,  and  at  the  end 
of  three  months,  bottle  it,  putting  a lump  of  double- 
refined  fugar  into  every  bottle. 

Mulberry  Wine. 

GATHER  your  mulberries  when  they  are  in  the 
ftate  of  changing  from  red  to  black,  and  at  that  time  of 
the  day  when  they  are  dry  from  the  dew  having  been 
taken  off  by  the  heat  of  the  fun.  Spread  them  loofe  on 
a cloth,  or  a clean  floor,  and  let  them  lay  twenty-four 
hours.  Then  put  them  into  a convenient  veffel  for  the 
purpofe,  fqueeze  out  all  the  juice,  and  drain  it  from  the 
feeds.  Boil  up  a gallon  of  water  to  each  gallon  of  juice 
you  get  out  of  them  ; then  fkim  the  water  well,  and  add 
a little  cinnamon  flightly  bruifed.  Put  to  each  gallon^fix 
ounces  of  white  fugar-candy  finely  beaten.  Skim  and 
ftrain  the  water,  when  it  has  been  taken  off,  and  is  fettled  j 
and  put  to  it  feme  more  juice  of  the  mulberries.  T.  o 
every  gallon  pf  the  liquor,  add  a pint  of  white  or  Rhe- 
nifh  wine.  Let  it  ftand  in  a caflc  to  purge  or  fettle  for 
five  or  fix  days,  and  then  draw  off  the  wine  and  keep  it 
in  a cool  place. 
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CozvjHp  JVine, 

TAKE  twelve  pounds  of  fugar,  the  juice  of  fix 
lemons,  the  whites  of  four  eggs  well  beaten,  and  fix  gal- 
lons of  water.  Put  all  togethec  in  a kettle,  and  let  it 
boil  half  an  hour,  taking  care  to  ficim  it^well.  Take  a 
peck  of  cowflips,  and  put  them  into  a tub,  with  the  thin 
peelings  of  fix  lemons.  Then  pour  on  the  boiling  liquor, 
and  ftir  them  about ; and  when  it  is  almoft  cold,  put  in 
a thin  toaft,  baked  hard,  and  rubbed  with  yeaft.  Let  it 
(land  two  or  three  days  to  work.  If  you  put  in,  before 
you  tun  it,  fix  ounces  of  fyrup  of  citron  or  lemon,  with  a 
quart  of  Rhenifii  wine,  it  will  be  a confiderable  addition. 
The  third  day  firain  it  off,  and  Iqueeze  the  cowflips 
through  a coarfe  cloth.-  Then  firain  it  through  a flannel 
bag,  and  tun  it  up.  Leave  the  bung  loofe  for  two  or 
three  days  till  you  are  fure  it  has  done  working,  and  then 
bung  it  down  tight.  Let  it  ftand  tfirde  months,  and 
then  bottle  it  off. 

Rajherry  Wine. 

PICK  fome  of  the  finefi  rafberries  you  can  get; 
bruife  them,  and  firain  them  through  a flannel  bag  into  a 
ftone  jar.  To  each  quart  of  juice  put  a pound  of 
double-refined  fugar,  then  fiir  it  well  together;  and  cover 
it  dole.  Let  it  Itand  three  days,  and  then  pour  it  off 
clear.  To  a quart  of  juice  put  two  quarts  of  white  wine, 
and  then  bottle  it  off.  in  the  courfe  of  a week  it  will  be 
fit  for  ufe. 

Dcv/iifon  Wine. 

AFTER  you  h.ave  gathered  yoiir  damfons,  which 
mult  be  on  a dry  day,  weigh  them,  and  then  bruife  them. 
Put  them  into  a fiein  that  has  a cock  in  it,  and  to  every 
eight  pounds  of  fruit  put  a gallon  of  water.  Boil  the  water, 
fl^im  it,  and  pour  it  fcalding  hot  on  your  fruit.  When 
it  has  fiood  two  days,  draw  it  off,  and  put  it  into  a 
velfel,  and  to  every  gallon  of  liquor  put  two  pounds  and 
a half  of  fine  fugar.  Fill  up  the  vellel,  and  flop  it  clofe, 
and  the  longer  it  ftands  the  better.  When  you  draw  it 
oiT,  put  a lump  of  fugar  into  every  bottle, 


Q^q 


Ormr/e 


VIII, 


3o6 


MADE  WINES. 

Orange  Wine. 

BOIL  fix  gallons  of  fpring  water  three  quarters  of  an 
hours,  with  twelve  pounds  of  the  beft  powder  fugar,  and 
the  whites  of  eight  or  ten  eggs  well  beaten.  When  it  is 
cold,  put  into  it  fix  fpoonsfiil  of  yeaft.  Take  the  juice 
of  twelve  lemons,  which,  being  pared,  muft  ftand'With 
two  pounds  of  white  fugar  in  a tankard,  and  in  the 
. morning  fl<im  off  the  top,  and  put  it  into  the  water. — 
Then  add  the  juice  and  rinds  of  fifty  oranges,  but  not  the 
white  parts  of  the  rinds,  and  then  let  them  work  together 
all  for  forty-eight  hours.  Then  add  two  quarts  of  Rhenifh 
or  white  wine,  and  put  it  into  your  veffeL 

Orange  wine  may  be  made  with  raifins,  in  which  cafe 
proceed  thus : Take  thirty  pounds  of  new  Malaga  raifins 
picked  clean,  chop  them  finall,  and  take  twenty  large 
Seville  oranges,  ten  of  which  you  mufl:  pare  as  thin  as 
for  preferving.  Boil  about  eight  gallons  of  fofc  water 
till  one  third  of  it  is  wafted,  and  let  it  cool  a little.  Then 
put  five  gallons  of  it  hot  upon  your  raifins  and  orange- 
peel,  ftir  it  well  together,  cover  it  up,  and  when  it  is 
cold,  let  it  ftand  five  days,  ftirring  it  once  or  twice  a day. 
Then  pafs  it  through  a hair  fieve,  and  with  a fpoon  prefs 
it  as  dry  as  you  can.  Put  it  in  a rundlet  fit  for  it,  and 
put  to  it  the  rinds  of  the  other  ten  oranges,  cut  as  thin  as 
the  firft.  Then  make  a fyrup  of  the  juice  of  twenty 
oranges,  with  a pound  of  white  fugar,  which  m.uft  be 
done  the  day  before  you  tun  the  wine.  Stir  it  well  toge- 
ther, and  ftop  it  clofe.  Let  it  ftand  two  months  to  clear, 
and  then  bottle  it  off.  This  wine  greatly  improves  by 
time,  and  will  drink  much  better  at  the  end  of  the  third 
year,  than  the  firft. 

' Lemon  ^IVine. 

PARE  off  the  rinds  of  fix  large  lemons,  cut  them, 
and  fqueeze  out  the  juice.  Steep  the  rinds  in  the  juice,  j 
and  put  to  it  a quart  of  brandy.  Let  it  ftand  three 
days  in  an  earthen  pot  clofe  flopped ; then  fqueeze  fix 
'more,  and  mix  it  with  two  quarts  of  fpring- water,  and 
as  much  fugar  as  will  fweeten  the  whole.  Boil  the  ■ 
water,  lemons,  and  fugar  together,  and  let  it  ftand  till  it  : 
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k cool.  Then  add  a quart  of  white  wine,  mix  them 
together,  and  run  it  through  a flannel-bag  into  fome 
velfel.  Let  itftand  three  months,  and  then  bottle  it  off. 
Cork  your  bottles  well,  keep  it  cool,  and  it  will  be  fit  to 
drink  in  a month  or  fix  weeks. 

Lemon  wine  may  be  made  to  drink  like  citron-water, 
the  method  of  which  is  as  follows  : Pare  fine  a dozen  of 
lemons  very  thin,  put  the  peels  into  five  quarts  of  French 
brandy,  and  let  them  (land  fourteen  days.  Then  make 
the  juice  into  a fyrup  with  three  pounds  of  fingle-refined 
fugar  i and  when  the  peels  are  ready,  boil  fifteen  gallons 
of  water  with  forty  pounds  of  fingle-refined  fugar  for 
half  an  hour.  Then  put  it  into  a tub,  and  when  cool, 
add  to  it  one  fpoonful  of  barm,  and  let  it  work  two 
days.  Then  turn  it,  and  put  it  in  the  brandy,  peels  and 
fynip.  Stir  them  all  together,  and  clofe  up  your  calk. 
Let  it  fiand  three  months,  then  bottle  it,  and  it  will  be  as 
pale  and  fine  as  any  citron  water. 

Grape  Wim, 

PUT  a gallon  of  water  to  a gallon  of  grapes. 
Bruife  the  grapes  well,  let  them  (land  a week  without 
ftirring,  and  then  draw  off  the  liquor.  Put  to  a gallon 
of  the  vyine  three  pounds  of  fugar,,  and  then  put  it  into  a 
veflel,  but  do  not  fallen  it  up  with  your  bung,  till  it  has 
done  hiffing.  Let  it  ftand  two  months,  and  it  will  draw 
clear  and  fine.  If  you  think  proper,  you  may  then  bot- 
tle it,  but  remember  your  cork  is  quite  clofe,  and  keep  ic 
in  a good  dry  cellar, 

Cherry  JVme. 

GATHER  your  cherries  when  they  are  quite  ripe, 
pull  tliem  from  the  flalks,  and  prefs  them  through  a hair 
fieve.  To  every  gallon  of  liquor  put  two  pounds  of 
lump  fugar  finely  beaten,  then  flir  it  together,  and  put  it 
into  a veflel  that  will  juft  contain  it.  'W  hen  it  has  done 
working,  and  ceafes  to  make  any  noife,  ftop  it  clofe  for 
three  months,  and  then  bottle  it  off  for  ufe. 

Elder  IVine. 

PICK  your  elder-berries  when  they  are  full  ripe,  put 
them  into  a ftone  jar,  and  fet  them  in  the  oven,  or  ia  a 

Q^q  2 kettle 


3o8  M a D E W I N E S. 

kettle  of  boiling  water  till  the  jar  is  hot  through ; then 
take  them  out,  and  ftrain  them  through  a coarl'e  fieve, 
wringing  the  berries,  and  put  the  juice  into  a dean  ket- 
tle. To  every  quart  of  juice,  put  a pound  of  fine  Lif- 
bcn  fugar,  let  it  boil,  and  flcim  it  well.  When  it  is  clear 
and  fine,  pour  it  into  a calk.  To  every  ten  gallons  of 
wine,  add  an  ounce  of  ifinglafs  dUfolved  in  cyder,  and  fix 
whole  eggs,  Clofe  it  up,  let  it  fiand  fix  months,  and 
then  bottle  it. 

Apricot  JVvie. 

PUT  three  pounds  of  fugar  into  three  quarts  of  wa- 
ter, let  them  boil  together,  and  flcim  it  v/ell.  Then  put 
in  fix  pounds  of  apricots  pared  and  ftoned,  and  let  them 
boil  till  they  are  tender.  T ake  out  the  apricots,  and 
when  the  liquor  is  cold,  bottle  it  up.  For  prefent  ufe 
the  apricots  will  make  good  marmalade, 

Clmj  Wine. 

PICK  twenty-four  pounds  of  Malaga  raifins,  and 
chop  them  very  fmall ; then  put  them  into  a tub,  and  to 
each,  pound  put  a quart  of  water.  Uet  them  deep  ten  or 
eleven  days,  fiirring  it  twice  every  day,  and  be  careful  to 
keep  it  covered.  Then  drain  it  off,  and  put  it  into  a vef- 
fel,  with  about  half  a peck  of  the  tops  of  clary,  when  it 
is  in  bloffom.  ' Stop  it  clofe  for  fix  weeks,  and  then  bot- 
tle it  off.  In  tv.’o  or  three  months  it  will  be  fit  to  drink, 

S^iince  Wine, 

GATHER  twenty  large  quinces  when  they  are  dry 
and  full  ripe.  Wipe  them  clean  with  a coarfe  cloth,  and 
grate  them  with  a large  grate  or  rafp  as  near  the  cores  as 
you  can;  but  do  not  touch  the  cores.  Bojl  a gallon  of 
fpring-water,  throw  in  your  quinces,  and  let  them  boil 
foftly  about  a quarter  of  an  hour.  Then  drain  them 
well  into  an  earthen  pan  on  two  pounds  of  double-re- 
fined fugar.  Pare  the  peel  off  two  large  lemons,  throw 
them  in,  and  fquecze  the  juice  through  a fieve.  Stir  it' 
about  till  it  is  very  cool,  and  then  toad  a thin  dice  of 
bread  very  brown,  rub  a little  ye’ad  on  it,  and  let  the 
whole  dand  clofe  covered  twenty-four  hours.  Then  take 
out  the  toad  and  lemon,  put  the  wine  in  a calk,  keep  it 

three 
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three  months,  and  then  bottle  it.  If  you  make  a twenty 
gallon  caflc,  let  it  (land  fix  months  before  you  bottle  it ; 
and  remember,  when  you  ftrain  your  quinces,  to  wring 
them  hard  in  a coarfe  cloth. 

Blackberry  Wine. 

LET  your  berries  be  full  ripe  when  you  gather  them 
for  this  purpofe.  Put  them  into  a large  veffel  either  of 
wood  or  (lone,  with  a cock  in  it,  and  pour  upon  them  as 
much  boiling  water  as  will  cover  them.  As  foon  as  the 
heat  will  permit  you  to  put  your  hand  into  the  veiTel, 
bruife  them  well  till  all  the  berries  are  broken.  Then  let 
them  (land  covered  till  the  berries  begin  to  rife  towards 
the  top,  which  they  will  do  in  three  or  four  days.  Then 
draw  oiT  the  clear  into  another  veffel,  and  add  to  every 
ten  quarts  of  this  liquor  one  pound  of  fugar.  Stir  it  well 
in,  and  let  it  (land  to  work,  a week  or  ten  days,  in  another 
veffel  like  the  firft.  Then  draw  it  off  at  the  cock  through 
a jelly-bag  into  a large  velTel,  Take  four  ounces  of  ifin- 
glafs,  and  lay  it  to  deep  twelve  hours  in  a pint  of  white 
wine.  The  next  morning,  boil  it  upon  a flow  fire  till  it 
is  all  dilTolved.  Then  take  a gallon  of  your  blackberry 
juice,  put  in  the  dilTolved  ifinglafs,  give  them  a Ooil  to- 
gether, and  pour  all  into  the  veiTel.  Let  it  ,dand  a few 
days  to  purge  and  fettle,  then  draw  it  off)  and  keep  it  in 
a cool  place. 

Turnip  Wine. 

TAKE  v/hat  quantity  of  turnips  you  think  proper, 
pare  and  (lice  them,  put  them  into  a cyder-prefs,  and 
fqueeze  out  all  the  juice.  To  every  gallon  of  juice  put 
three  pounds  of  lump  fugar,  put  both  into  a veficl  jud 
large  enough  to  hold  them,  and  add  to  every  gallon  of 
juice  half  a pint  of  brandy.  Lay  fomething  over  the 
bung  for  a week ; and  when  you  are  fure  it  has  done 
working,  bung  it  down  clofe.  Let  it  dand  three  months, 
then  draw  it  off  into  another  veffel,  and  when  it  is  fine, 
put  it  into  bottles. 

Birch  Wine. 

THIS  wine  mud  be  made  at  that  time  of  the  year 
when  the  liquor  from  the  birch -trees  can  be  bed  pro- 
cured. 
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cured.  This  is  in  the  beginning  of  March,  when  the  fap 
is  rifing,  and  before  the  leaves  fhoot  out  j for  when  the 
fap  is  come  forward,  and  the  leaves  appear,  the  juice, 
by  being  long  digefted  in  the  bark,  grows  thick  and  co-  ‘ 
loured,  which  before  was  thin  and  clear.  The  method 
of  procuring  the  juice  is,  by  boring  holes  in  the  body  of 
the  tree,  and  putting  in  foflets,  which  are  iifually  made 
of  the  branches  of  elder,  the  pith  being  taken  out.  You 
may,  without  hurting  the  tree,  if  it  is  large,  tap  it  in  fe- 
veral  places,  four  or  five  at  a time,  and  by  that  mean^ 
fave,  from  a good  many  trees,  feveral  gallons  every  day. 
If  you  do  not  get  enough  in  one  day,  the  bottles  in  which 
it  drops  muft  be  corked  clofe,  and  rofined  or  waxed  j 
however,  make  ufe  of  it  as  foon  as  you  can.  Take  the 
fap  and  boil  it  as  long  as  any  Icum  will  rife,  fkimming  it 
“'all  the  time.  To  every  gallon  of  liquor  put  four  pounds 
of  good  fugar,  and  the  thin  peel  of  a lemon.  Then  boil 
It  half  an  hour,  and  keep  fkimming  it  well.  Pour  it 
into  a clean  tub,  and  when  it  is  almoft  cold,  fet  it  to  work 
with  yeaft  fpread  upon  a toaft.  Let  it  ftand  five  or  fix 
days,  flirting  it  often.  Then  take  a cafk  juft  large 
enough  to  hold  all  the  liquor,  fire  a large  match  dipped 
in  brimftone,  and  throw  it  into  the  caflc.  Stop  it  clofe 
till  the  match  is  extinguiflied,  then  tun  your  wine,  and 
lay  the  bung  on  lightly  till  you  find  it  has  done  working, 
Stop  it  clofe,  and,  after  three  months,  bottle  it  off. 

Roje  IVine. 

PUT  into  a well-glazed  earthen  veffel  three  gallons 
of  rofe  water  drawn  with  a cold  ftill.  Put  into  it  a fuf- 
ficient  quantity  of  rofe  leaves,  cover  it  clofe,  and  fet  it  for 
an  hour  in  a kettle  or  copper  of  hot  water,  to  take  out 
the  whole  ftrength  and  flavour  of  the  rofes.  When  it  is 
cold,  prefs  the  rofe  leaves  hard  into  the  liquor,  and  fteep 
frefh  ones  in  it,  repeating  it  till  the  liquor  has  got  the 
full  ftrength  of  the  rofes.  To  every  gallon  of  liquor  put 
three  pounds  of  loaf  fugar,  and  ftir  it  well,  that  it  may 
melt  and  difperfe  in  every  part.  Then  put  it  into  a cafk, 
or  other  convenient  veflel,  to  ferment,  and  throw  into  it 
a piece  of  bread  toafted  hard  and  covered  with  yeaft. 
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Let  it  ftand  a month,  when  it  will  be  ripe,  and  have  all 
the  tine  flavour  and  fcent  of  the  rofes.  If  you  add  fome 
wine,  and  fpices,  it  will  be  a confiderable  improvement. 
By  the  fame  mode  of  infufion,  wines  may  be  made  from 
any  other  flowers  that  have  an  odoriferous  fcent,  and 
grateful  flavour. 

Ginger  Wine. 

PUT  feven  pounds  of  Lilbon  fugar  into  four  gallons 
■ of  fpring  water,  boil  them  a quarter  of  an  hour,  and  keep 
flvimming  it  all  the  time.  When  the  liquor  is  cold, 
fqueeze  in  the  juice  of  two  lemons,  and  then  boil  the 
peels,  with  two  ounces  of  ginger,  in  three  pints  of  water 
for  an  hour.  When  it  is  cold,  put  it  all  together  into  a 
barrel,  with  two  fpoonsful  of  yeaft,  a quarter  of  an  ounce 
of  ifinglafs  beat  very  thin,  and  two  pounds  of  jar  raifins. 
Then  clofe  it  up,  let  it  ftand  feven  weeks,  and  then  bot- 
it  off. 

Balm  Wine. 

BOIL  forty  pounds  of  fugar  in  nine  gallons  uf  water 
for  two  hours,  fkim  it  well,  and  put  it  into  a tub  to  cool, 
T ake  two  pounds  and  a half  of  the  tops  of  balm,  bruife 
them,  and  put  them  into  a barrel  with  a little  new  yeaft  j 
and  when  the  liquor  is  cold,  pour  it  on  the  balm.  Mix  it 
well  together,  and  let  it  ftand  twenty-four  hours,  ftirring 
it  frequently  during  the  time.  Then  clofe  it  up,  and  let 
it  ftand  fix  weeks,  at  the  expiration  of  which  rack  it  off, 
and  put  a lump  of  fugar  into  every  bottle.  Cork  it 
well,  and  it  will  be  better  the  fecond  year  than  the  firft. 

Mead  Wine. 

THERE  are  different  kinds  of  this  wine  ; but  thofe 
generally  made  are  two,  namely,  fack-mead,  and  cow- 
flip-mead.  Sack-mead  is  made  thus : to  every  gallon 
of  water  put  four  pounds  of  honey,  and  boil  it  three 
quarters  of  an  hour,  taking  care  properly  to  Ikim  it. 
To  each  gallon  add  half  an  ounce  of  hops,  then  boil  it 
half  an  hour,  and  let  it  ftand  till  the  next  day.  Then 
put  it  into  your  cafk,  and  to  thirteen  gallons  of  the  liquor 
add  a quart  of  brandy  or  fack.  Let  it  be  tightly  clofcd 
till  the  fermentation  is  over,  and  then  ftop  it  up  very 

clofe. 


312  MADE  WINES. 

clofe.  If  you  make  as  much  as  fills  a large  cafk,  you 
muft  not  bottle  it  off  till  it  has  flood  a year. 

To  make  cowflip-mead  you  muft  proceed  thus  : Put 
thirty  pounds  of  honey  into  fifteen  gallons  of  water,  and 
boil  it  till  one  gallon  is  wafted.  Skim  it,  take  it  off  the' 
fire,  and  have  ready  fixteen  lemons  cut  in  half.  Take  a 
gallon  of  the  liquor,  and  put  it  to  the  lemons.  Pour  the 
reft  of  the  liquor  into  a tub,  with  feven  pecks  of  cowflips, 
and  let  them  ftand  all  night : then  put  in  the  liquor  with 
the  lemons,  eight  fpoonsful  of  new  yeafty  and  a handful 
of  fweet-brier.  Stir  all  well  together,-  and  let  it  work 
three  or  four  days.  Then  ftrain  it,  put  it  into  your  caflt, 
let  it  ftand  fix  months,  and  then  bottle  it  oft'  for  ule. 

It  has  been  the  peculiar  Jludy  of  the  writer  of  this  Work 
to  render  it  the  mojl  perfed^  land  confequently  the  mof  ufeful 
compofition  of  the  kind  hitherto  formed : To  effed  thisy  he 
has  endeavoured  to  enlarge  and  improve  his  own  knowledge 
from  that  of  others  in  the  various  fubjeds  contained  in  the 
Work;  and y from  his  extenjive  conned  ions  y has  happily 
met  with  many  favourable  opportunities  of  gratifying  his 
wifhes.  One  injlance  among  the  ref  is  in  the  article  now 
before  uSy  xvhich  was  obtained  from  a lady  in  the  countryy 
who  has  always  been  particularly  attached  to  mead  winCy 
and  whofe  manner  of  making  it  we  fiall  give  in  her  own 
zuordsy  as  fent  by  the  pof  in  the  month  of  January  laf. 

To  one  hundred  and  twenty  gallons  of  pure  water, 
“ the  fofter  the  better,  I put  fifteen  gallons  of  clarified 
“ honey.  When  the  honey  is  well  mixed  with  the  water, 
I fill  my  copper,  the  fame  I ufe  for  brewing,  which 
‘‘  only  holds  fixty  gallons,  and  boil  it  till  it  is  reduced 
“ about  a fourth  part.  I then  draw  it  off,  and  boil  the 
‘‘  remainder  of  the  liquor  in  the  fame  manner.  When 
this  laft  is  about  a fourth  part  wafted,  I fill  up  the  cop- 
“ per  with  forae  of  that  which  was  firft  boiled,  and  con- 
“ tinue  boiling  it  and  filling  it  up,  till  the  copper  contains 
the  whole  of  the  liquor,  by  which  time  it  will  of  courle 
be  half  evaporated.  I muft  obferve,  that  in  boiling, 
“ I never  take  off  the  feum,  but,  on  the  contrary,  have 
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“ it  well  mixed  with  the  liquor  whilft  boiling  by  means  of 
a jet.  When  this  is  done,  I draw  it  off  into  under-* 
“ backs,  by  a cock  at  the  bottom  of  the  copper,  in  which 

“ I let  it  remain  till  it  is  only  as  warm  as  new  milk. 

“ At  this  time  I tun  it  up,  and  fuffer  it  to  ferment  in  the 
“ veflel,  where  it  will  form  a thick  head.  As  foon  as  it 
is  done  working,  I flop  it  down  very  clofe,  in  order  to 
keep  the  air  from  it  as  much  as  poffible.  I keep  this, 
as  well  as  my  mead,  in  a cellar  or  vault  I have  for  the 
“ purpofe,  being  very  deep  and  cool,  and  the  door  fluit 
lb  clofe,  as  to  keep  out,  in  a manner,  all  the  outward 
airj  fo  that  the  liquor  is  always  in  the  fame  tempera- 
ture,  being  not  at  all  affebled  by  the  change  of  weather. 
To  this  I attribute,  in  a great  meafure,  the  goodnefs 
“ of  my  mead. — Another  proportion  I have  of  making 
mead,  is  to  allow  eighty  pounds  of  purified  honey  to 
“ to  one  hundred  and  twenty  gallons  of  foft  water,  which 
“ I manage  in  the  making,  in  all  refpefts,  like  the 
before-mentioned,  and  it  proves  very  pleafant,  good, 
light  drinking,  and  is,  by  many,  preferred  to  the 
“ other,  which  is  much  richer,  and  has  a fuller  flavour  ; 
but  at  the  fame  time  it  is  more  inebriating,  and  apt  to 
make  the  head  ach,  if  drank  in  too  large  quantities. — 
‘‘  I imagine  therefore,  upon  the  whole,  the  lafl:  to  be 
the  proportion  that  makes  the  wholefomefl;  liquor  for 
common  drink,  the  other  being  rather,  when  properly 
“ preferved,  a rich  cordial,  fomething  like  fine  old 
Malaga,  which,  when  in  perfebtion,  is  juftly  efteemed 
“ the  bell  of  the  Spanifli  wines.  I choofe,  in  general, 
to  have  the  liquor  pure  and  genuine,  though  many 
like  it  befl;  when  it  has  an  aromatic  flavour,  and  for 
this  purpofe  they  mix  elder,  rofemary,  and  marjoram 
flowers  with  it  ■,  and  alfo  ufe  cinnamon,  cloves, 
“ ginger,  and  cardamoms,  in  various  proportions, 
“ according  to  their  tafle  : But  I do  not  approve  of  this 
“ lafl:  prablire  at  all,  as  green  herbs  are  apt  to  make 
mead  drink  flat;  and  too  many  cloves,  befides  being 
very  predominant  in  the  tafle,  make  it  of  too  high  a 
“ colour.  1 never  bottle  my  mead  before  it  is  half  a 
“ year  old,  and  when  I do,  I take  care  to  have  it  well 
VIII.  R r “ corked 
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“ corked,  and  keep  it  in  the  fame  vault  wherein  it  flood 
“ whilft  in  the  caflc.” 

iMragoJJa  Wine,  or  EngViJh  Sack. 

TO  every  quart  of  water  put  a fprig  of  rue,  and  to 
every  gallon  put  a handful  of  fennel  roots.  Boil  thefc 
half  an  hour,  then  ftrain  it,  and  to  every  gallon  of  liquor 
put  three  pounds  of  honey.  Boil  it  two  hours,  and  fldiii 
it  well.  When  it  is  cold,  pour  it  off,  and  turn  it  into  a 
cafic  or  veffel  that  will  juft  hold  it.  Keep  it  twelve 
months,  and  then  bottle  it  off. 

EngUJJj  Fig  Wine. 

MAKE  choice  of  the  largeft  blue  figs  you  can  get, 
gather  them  when  pretty  ripe,  and  fteep  them  in  white 
wine.  Cut  fbme  flits  in  them  that  they  may  fwell  and 
gather  in  the  fubftance  of  the  wine.  Then  flice  fome 
other  figs,  and  let  them  fimmer  over  a fire  in  clear  water 
till  they  are  reduced  to  a kind  of  pulp.  Then  ftrain  out 
the  water,  prefling  the  pulp  hard,  and  pour  it  as  hot  as 
poflible  on  the  figs  that  are  imbrued  in  the  wine.  Tet 
the  quantities  be  nearly  equal,  but  the  water  Ibmewhat 
more  than  the  wine  and  figs.  Let  them  ftand  twenty- 
loui  hours,  then  mafh  them  well  together,  and  draw  off 
what  will  run  without  fqueezing.  Then  prefs  the  reft, 
and  if  it  is  not  fweet  enough,  add  a fufficient  quantity  of 
fugar  to  make  it  fo.  Let  it  ferment,  and  add  a little 
honey  and  fugar-candy  to  it then  fine  it  with  whites  of 
eggs  and  a little  ifinglafs,  and  draw  it  off  for  ufe, 

Rajherry  Brandy. 

MIX  a pint  of  water  with  two  quarts  of  brandy,  and 
put  them  into  a pitcher  large  enough  to  hold  them,  with 
four  pints  of  rafberries.  Put  in  half  a pound  of  loaf- 
fugar,  and  let  it  remain  for  a week  clofe  covered.  Then 
take  a piece  of  flannel,  with  a piece  of  Holland  over  it, 
and  let  it  run  through  by  degrees.  In  about  a week  it 
will  be  perfedly  fine,  when  you  may  rack  it  offs  but  be 
careful  the  bottles  are  well  torked. 


Orange 
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Orange  Brandy. 

PUT  Into  three  quarts  of  brandy,the  chips  of  eighteen 
Seville  oranges,  and  let  them  deep  a fortnight  in  a ftone 
bottle  clcfe  ftopped.  Boil  two  quarts  of  fpring  water, 
with  a pound  and  a half  of  the  finefl:  fugar,  near  an  hour 
very  gently.  Clarify  the  water  and  fugar  with  the  white 
of  an  egg,  then  drain  it  through  a jelly-bag,  and  boil  it 
near  half  away.  When  it  is  cold,  drain  the  brandy  into 
the  fyrup. 

Lemon  Brandy. 

MIX  five  quarts  of  water  with  one  gallon  of  brandy  > 
then  take  two  dozen  lemons,  two  pounds  of  the  bed 
fugar,  and  three  pints  of  milk.  Pare  the  lemons  very 
thin,  and  lay  the  peel  to  deep  in  the  brandy  twelve  hours. 
Squeeze  the  lemons  upon  the  fugar,  then  put  the  water 
to  it,  and  mix  all  the  ingredients  together.  I.et  it  dand 
twenty-four  hours,  and  then  drain  it. 

Black  Cherry  Brandy. 

STONE  eight  pounds  of  black  cherries,  and  put  on 
them  a gallon  of  the  bed  brandy.  Bruife  the  dones  in  a 
mortar,  and  then  put  them  into  your  brandy.  Cover 
them  up  clofe,  and  let  them  dand  a month  or  lix  weeks. 
Then  pour  it  clear  from  the  fediments,  and  bottle  it. — 
Morello  cherries,  managed  in  this  manner,  make  a fine 
jrich  cordial. 


/ 
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CORDIAL  WATERS. 

IN  theproeefs  of  making  thefe  articles,  feveral  things 
are  necedary  to  be  obferved,  in  order  to  bring  them 
to  their  proper  date  of  perfedlion.  If  your  dill  is  an 
alembic,  you  mud  fill  the  top  with  cold  water  when  you 
fet  it  on,  and  clofe  the  bottom  with  a little  diff  pade  made 
of  flour  and  water.  If  you  ufe  a hot  dill,  when  yon 
put  on  tho  top,  dip  a cloth  in  white  lead  and  oil,  and 

R r 2 lay 
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lay  it  clofe  over  the  edges,  and  a coaiTe  cloth  well 
foaked  in  water  on  the  top  ; and  when  it  be‘comes  dry 
from  the  heat  of  the  fire,  wet  it,  and  lay  it  on  again.  It 
will  require  but  little  fire,  but  what  there  is  muft  be  as 
clear  as  pofTible.  ■ All  fimple  waters  mufl;  (land  two  or" 
three  days  before  they  are  bottled  off,  that  the  fiery  tafte 
which  they  will  naturally  receive  from  the  ftill,  may  be 
fully  extraded. 

Roje  Water. 

GATHER  your  rofes  when  they  are  dry  and  full 
blown,  pick  off  the  leaves,  and  to  every  peck  put  a 
quart  of  water.  Then  put  them  into  a cold  ftill,  and 
rnake  a flow  fire  under  it ; for  the  more  gradually  it  is 
diftilled,  the  better  it  will  be.  Then  bottle  it,  and  in 
two  or  three  days  you  may  cork  it  up  for  ufe. 

Lavender  Water. 

TO  every  pound  of  lavender- neps  put  a quart  of 
water^  Put  them  into  a cold  ftill,  and  make  a flow  fire 
under  it.  Diftill  it  off  very  flowly,  and  put  it  into  a pot 
till  you  have  diftilled  all  your  water.  Then  clean  your 
ftill  well  out,  put  your  lavender-wat^r  into  it,  and  diftill 
it  off  as  flowly  as  before.  Then  put  it  into  bottles,  cork 
them  quite  clofe,  and  fet  them  by  for  ufe. 

Peppermint  Water. 

GATHER  your  peppermint  when  it  is  full  grown, 
and  before  it  feeds.  Cut  it  into  fhort  lengths,  put  it  into 
your  -ftill,  and  cover  it  with  water.  Make  a good  fire 
under  it,  and  when  it  is  near  boiling,  and  the  ftill  begins 
to  drop,  'if  you  find  your  fire  too  hot,  draw  a little  away, 
that  the  liquor  may  not  boil  over.  The  flower  your  ftill 
drop.s,  the  clearer  and  ftronger  will  be  the  water  j but  at 
the  fame  time  you  muft  not  let  it  get  too  weak.  The 
next  morning  bottle  it  olF,  and  after  it  has  flood  two  or 
three  days,  to  take  off  the  fiery  taftc  of  the  ftill,  cork  it 
well,  and  it  will  preferve  its  ftrength  a confiderable  time. 

Penny-Royal  Water 

AT  the  time  you  gather  your  penny -royal  let  it  be  full 
grown,  but  not  fo  far  advanced  as  to  be  in  bloffom.  Fill 

your 
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your  cold  ftill  with  it,  and  put  it  half  full  of  water. 

Make  a moderate  fire  under  it,  and  diftili  it  off  cold. 
Then  put  it  into  bottles,  and  after  two  or  three  days, 
cork  it  up  for  ufe. 

Cordial  Water, 

TAKE  of  wormwood,  horehonnd,  feverfew,  and 
lavender-cotton,  each  three  handsful ; of  rice,  pepper- 
mint, and  Seville  orange  peel,  each  one  handful.  Mix 
them  well  together,  and  deep  them  all  night  in  red  wine, 
or  the  bottoms  of  ilrong  beer.  Then  diftili  them 
pretty  quick  in  a hot  ftill,  and  it  will  be  a fine  cordial  to  ' 
take  as  bitters. 

Angelica  Water. 

W ASH  and  cut  a quantity  of  the  leaves  of  angelica, 
and  then  lay  them  on  a table  to  dry.  When  they  are 
quite  dry,  throw  them  into  an  earthen  pot,  and  put 
to  them  four  quarts  of  ftrong  wine  lees.  Let  it  infule 
twenty- four  hours,  ftirring  it  tvyice  in  the  time.  Then 
put  it  into  a warm  ftill,  or  an  alembic,  and  draw  it  off. 
Cover  your  bottles  with  paper,  prick  holes  in  it,  and  let 
it  ftand  two  or  three  days.  I'hen  mix  all  together, 
fweeten  it,  and  when  it  is  fettled^  bottle  it  up,  cork  it 
dole,  and  fet  it  by  for  ufe. 

Cordial  Poppy  Water. 

PUT  a peck  of  poppies  into  a proper  veftel  with  two 
gallons  of  good  brandy,  let  it  ftand  forty-eight  hours, 
and  then  (train  off  the  liquor.  Stone  a pound  of-  raifins 
of  the  fun,  and  take  an  ounce  of  coriander  feeds,  an 
ounce  of  fweet  fennel  feeds,  and  an  ounce  of  liquorice 
diced.  Bruife  them  all  together,  and  put  them  into  the 
brandy,  with  a pound  of  good  powder  fugar.  Let  it 
ftand  two  months,  ftirring  it  every  day  j then  ftrain  it  off, 
and  bottle  it  for  ufe. 

Surfeit  Water. 

TAKE  feurvy-grafs,,  broqk-lime,  water-crefles, 
Roman  wormwood,  rue,  mint,  balm,  fage,  and  chives, 
of  each  one  handful  j poppies,  if  fredi,  half  a peck  j 
but  if  they  are  dry,  only  half  that  quantity  j cochineal 
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and  fafJron,  fix-penny-worth  of  each  : annifeeds,  cana- 
way-feeds,  coriander- feeds,  and  cardamum-feeds,  of 
each  an  ounce ; two  ounces  of  feraped  liquorice,  a pound 
of  fplit  figs,  the  fame  quantity  of  raifin^  of  the  fun 
ftoned,  an  ounce  of  juniper-berries  bruifed,  an  ounce  of 
beaten  nutmeg,  an  ounce  of  mace  bruifed,  and  the  fame 
of  fweet  fennel-feeds  alfo  bruifed  j a few  flowers  of 
rofemary,  marigold  and  fage.  Put  all  thefe  into  a large 
rtone  jar,  and  pour  on  them  three  gallons  of  French 
brandy.  Cover  it  clofe,  and  let  it  ftand  near  the  fire  for 
three  weeks.  Stir  it  three  times  a week,  and  at  the  expi- 
ration of  that  time,  ftrainitolf.  Bottle  your  liquor,  and 
pour  on  the  ingredients  a quart  more  of  French  brandy. 
L.et  it  ftand  a week,  ftirring  it  once  a day  j then  diftill  it  in 
a cold  ftill,  and  you  will  have  a fine  white  furfeit-water. 
Bottle  it  clofe,  and  it  will  retain  its  virtues  a confiderablc 
time. 

Orange  or  Lemon  IVatcr. 

PUT  three  gallons  of  brandy- and  two  quarts  of  fack 

to  the  outer  rinds  of  an  hundred  oranges,  or  lemons 

Let  them  fteep  in  it  one  night,  and  the  next  day  diftill 
them  in  a cold  ftill.  A gallon,  with  the  proportion  of 
peels,  will  be  fufficient  for  one  ftill,  and  from  that  you 
may  draw  off  mofe  than  three  quarts.  Draw  it  oft'  till 
you  find  it  begins  to  tafte  four.  Sweeten  it  to  your  pa- 
late with  double-refined  fugar,  and  mix  the  three  firft 
runnings  together.  If  it  is  lemon-water,  perfume  it  with 
two  grains  of  ambergris  and  one  of  mufk,  Grind  them 
fine,  tie  them  in  a rag,'  and  let  it  hang  five  or  fix  days  in 
each  bottle;  or  you  may  put  with  them  three  or  four 
drops  of  tinefture  of  ambergris.  Cork  your  bottles  clofe, 
and  it  will  keep  good  a confiderable  time. 

Fever  Water. 

TAKE  fix  ounces  of  Virginia  fnake  root,  four  ounces 
of  carduus  feeds  and  marigold  flowers,  and  twenty  green 
walnuts ; carduus- water  and  poppy- water  two  quarts  of 
each,  and  two  ounces  of  hartfhorn.  Slice  the  walnuts, 
and  fteep  all  in  the  waters  a fortnight.  Then  add  to  it 
an  ounce  of  treacle,  and  diftill  the  whole  in  an  alembic 

well 
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^vell  doled  in  the  manner  defcribed  in  the  introdudion  to 
this  chapter. 

Aqua  Mirabilis. 

TAKE  cubebs,  cardamums,  galingal,  cloves,  mace, 
nutmegs,  and  cinnamon,  of  each  two  drachms,  and  bruife 
them  fmall.  Then  take  a pint  of  the  jufce  of  calendine, 
half  a pint  of  the  juice  of  fpearmint,  and  the  fame  quan- 
tity of  the  juice  of  balm,  flowers  of  melilot,  cowflip,  rofe-. 
mary,  borrage,  buglofs,  and  marigolds,  of  each  three 
drachms ; feeds  of  fennel,  coriander,  and  carraway,  of 
each  two  drachms ; two  quarts  of  the  bell  fack,  and  a 
quart  of  white  wine ; brandy,  the  ftrongeH  angelica 
water,  and  rofe-water,  of  each  a pint.  Bruife  the  fpices 
and  feeds,  and  Heep  them,  with  die  herbs  and  flowers,  in 
the  juices,  waters,  fack,  white  wine,  and  brandy,  all 
night.  In  the  morning  dillill  it  in  a common  Hill  pafled 
up,  and  from  this  quantity  you  may  draw  off  a gallon  at 
ieall.  Sweeten  it  to  your  tafte  with  fugar-candy,  then 
botde  it  up,  and  keep  it  in  a cool  place. 

Black  Cherry  Water. 

TAKE  fix  pounds  of  black  cherries,  bruile  them 
well,  and  put  to  them  the  tops  of  rofemary,  fweet  mar- 
joram, fpearmint,  angelica,  balm,  and  marigold  flowers, 
of  each  a handful ; dried  violets  an  ounce  j annileeds,  and 
fweet  fennel  feeds,  of  each  half  an  ounce  bruifed.  Cut 
the  herbs  fmall,  mix  all  together,  and  dillill  them  off  in  a 
cold  Hill. 

treacle  Water. 

TAKE  four  pounds  of  the  juice  of  green  walnuts; 
rue,  carduus,  marigold,  and  balm,  of  each  three  pounds  i 
roots  of  butter-bur  half  a pound  ; roots  of  burdock,  one 
pound  j angelica  and  mailer- wort,  of  each  half  a pound; 
leaves  of  fcordium,  fix  handsful ; Venice  treacle  and 
mithridates,  of  each  half  a pound ; old  Canary  wine, 
two  pounds  j white  wine  vinegar,  fix  pounds,  and  the 
fame  quantity  of  the  juice  of  lemons.  Dillill  all  thefe  to- 
gether in  an  alembic. 

Stag’s -Heart  Water. 

o 

TAKE  four  handsful  of  balm,  and  a handful  of  fweet 
marjoram ; rofemary  flowers,  clove-gilliflow'ers  dried, 

rofe- 
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rofe-buds  dried,  and  borage  flowers,  of  each  an  ounce  ; 
marigold  flowers  half  an  ounce,  lemon  peel  two  ounces, 
mace  and  cardamum  thirty  grains  of  each  ; cinnamon 
fixty  grains  ; yellow  and  white  fanders,  of  each  a quarter 
of  an  ounce ; fliavings  of  hartlhorn  an  ounce,  and  the 
peels  of  nine  oranges.  Cut  them  very  fmall,  and  pour 
upon  them  two  quarts  of  the  beft  Rhenifli  or  the  beft 
white  wine.  Stop  it  very  clofe,.  and  let  it  infufe  nine  or 
ten  days  in  a cellar  or  cool  place.  Take  a flag’s  heart, 
and  cut  off  the  fat.  Cut  it  very  fmall,  and  pour  on  it  as 
much  Rhenifli,  or  white  wine,  as  will  cover  it.  Let  it 
ftand  all  night  covered  in  a cool  place,  and  the  next  day 
add  to  it  the  beforementioned  ingredients,  mixing  the 
whole  well  together,  and  adding  a pint  of  the  beft  rofe- 
water,  and  a pint  of  the  juice  of  celandine.  Put  the 
whole  into  a glafs  ftill,  and  raife  it  well,  in  order  to  keep 
in  the  fleam  both  of  the  ftill  and  receiver.  When  it  is 
drawn  off,  put  it  into,  bottles,  cork  them  well,  fet  them 
in  a cool  place,  and  the  water  will  keep  good  a confl- 
derable  time. 


CHAP.  XXIX. 

THE  ART  OF  BREWING, 

TO  complete  the  Houfekeeper’s  knowledge  in  all 
domeftic  concerns,  it  is  eflentially  neceflTary  flie 
fliould  be  properly  acquainted  with  the  method  of  brew- 
ing malt  liquors,  more  efpecially  fhould  Ihe  be  princi- 
pal provider  for  a numerous  family.  This  bufinefs  will 
therefore  form  the  fubjeft  of  the  prefent  chapter,  and  the 
mode  to  be  purfued  throughout  the  whole  procefs  we 
fliall  endeavour  to  lay  down  in  fo  clear,  concife,  and  in- 
telligent a manner  as  may  eafily  guide  the  unacquainted, 
and,  perhaps,  in  fome  degree,  be  materially  beneficial  to 
thofe  already  informed, 
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f he  Principles  on  zvhich  a Copper  Jhould  be  hiiU  for 

Brewing. 

THERE  are  feveral  things  that  demand  peculiar  no- 
tice previous  to  the  adliial  procefs  of  brewing  malt  li- 
quors ; and  thole  are  with  refpedl  to  the  various  imple- 
ments neceflary  to  effect  and  facilitate  a proper  execution 
of  fo  important  a bufinefs. 

The  firft  thing  that  prefents  itfelf  among  thefe  is  the 
copper,  the  proper  pofition  of  which,  and  manner  of  its 
being  let,  are  matters  that  require  very  attentive  confi- 
deration.  The  moft  beneficial  mode  tp  be  adopted  is 
this : divide  the  heat  of  the  fire  by  a flop ; and,  if  the 
door  and  draught  be  in  a diredl  line,  the  flop  muft  be 
erefted  from  the  middle  of  each  outline  of  the  grating, 
and  parallel  with  the  center  fides  of  the  copper;  by 
which  method  the  middle  of  the  fire  will  be  diredlly  un- 
der the  bottom  of  the  copper.  The  flop  is  compofed  of 
a thin  wall  in  the  center  of  the  right  and  left  fides  of  the 
copper,  v/hich  is  to  afeend  half  the  height  of  it.  On  the 
top  muft  be  left  a cavity,  from  four  to  fix  inches,  for  a 
draught  for  that  half  part  of  the  fire  which  is  next  the 
door  of  the  copper ; and  then  the  building  muft  clofe 
all  round  to  the  finifhing  at  the  top.  By  this  method  the 
heat  will  communicate  from  the  outward  part  of  the  fire 
round  the  outward  half  of  your  copper,  through. the  ca- 
vity, as  will  the  fartheft  part  of  the  flue,  which  alfo  con- 
trails a conjundlion  of  the  whole,  and  caufes  the  flame 
to  glide  gently  and  equally  routed  the  bottom  of  the 
copper. 

The  advantages  derived  from  your  copper  being  fet 
in  this  manner  are  very  great,  nor  is  the  favlng  of  fuel 
the  lead  object  of  confideration  among  them.  It  has  a 
material  pre-eminence  over  wheel-draughts ; for  with 
them,  if  there  is  not  particular  attendance  given  to  the 
hops,  by  ftirring  them  down,  they  are  apt  to  flick  to  the 
fides,  and  fcorch,  which  will  deprive  the  liquor  of  hav- 
ing its  Iweet  and  proper  flavour.  By  the  bcforemcn- 
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tioned  mediod  the  copper  will  laft  many  years  more  than 
it  will  by  the  wheel-draught ; for  that  draws  with  fo 
much  violence,  that  lliould  your  liquor  be  beneath  the 
communication  of  the  fire,  your  copper  will  thereby  be 
liable  to  injury;  whereas,  by  the  other  method,  you  may 
boil  half  a copper  full  without  fear  of  any  bad  confe- 
quence. 

SECT.  II. 

On  the  proper  Management  of  Vejfels  for  Brezving,  and  the 
Nccejfity  of  keeping  them  in  due  Order. 

ON  the  preceding  day  of  that  yon  intend  to  brew, 
make  a ftrifl:  examination  into  all  your  veffels,  that  they 
are  thoroughly  clean,  and  in  a proper  (late  for  ufe. 
They  fliould  never  be  converted  to  aqy  other  purpofe, 
except  for  the  ufe  of  making  wines ; and,  even  in  that 
cafe,  after  done  with,  fliould  be  properly  cleanfed,  and 
kept  in  a place  free  from  dirt.  Let  your  cafk  be  well 
cleaned  with  boiling  water;  and  if  the  bung-hole  is  large 
enough,  ferub  them  well  with  a fmall  birch-broom,  or 
brufh.  If  you  find  them  bad,  and  a very  mufty  feent 
comes  from  them,  take  out  the  heads,  and  let  them  be 
ferubbed  clean  with  a hand-bruflb,  fand,  and  fiillers- 
earth.  When  you  have  done  this,  put  on  the  head  again, 
and  fcald  it  well,  then  throw  in  a piece  of  unflacked  lime, 
and  flop  the  bung  clofe.  When  they  have  flood  fome 
time,  rince  them  w’ell  with  cold  water,  and  they  ivill  be 
properly  prepared  for  ufe. 

The  greatefl  attention  mufl  likewife  be  paid  to  the 
care  of  your  coolers,  which  are  implements  of  very  ma- 
terial confequence ; for,  if  they  are  not  properly  kept  in 
order,  your  liquor,  from  a fecret  and  unaccountable  caufe, 
abflrafls  a naufeoufnefs  that  will  entirely  deftroy  it.  This 
often  proceeds  from  wet  I'raving  been  infufed  in  the  wood, 
as  it  is  fometimes  apt  to  lodge  in  the  crevices  of  old 
coolers,  and  even  infe£l  them  to  fuch  a degree,  that  it 
will  not  depart,  though  many  wafhings  and  fcaldings  are 
applied.  One  caufe  incidental  to  this  evil  is,  fuffering 
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•women  to  •wafh  in  a brevvlionfe,  which  ought,  by  no 
means,  to  be  permitted,  where  any  other  convenience  can 
be  had ; for  nothing  can  be  more  hurtful  than  the  rem- 
nants of  dirty  foap  fuds  left  in  vellels  calculated  only  for 
the  purpofe  of  brewing. 

When  you  prepare  the  coolers,  be  careful  never  to  let 
the  water  Hand  too  long  in  them,  as  it  will  foak  in,  and 
foon  turn  putrid,  when  the  flench  will  enter  the  wood, 
and  render  them  almofl:  incurable.  To  prevent  fuch 
conlequences,  as  well  as  to  anfwer  good  purpofes,  it  has 
been  recommended,  where  fixed  brewhouies  are  intended, 
that  all  coolers  fhould  be  leaded.  It  muft  be  admitted, 
in  the  firll  place,  that  fuch  are  exceeding  cleanly  j and 
fecondly,  that  it  expedites  the  cooling  of  part  of  your  li- 
quor worts,  which  is  very  neceflary  to  forward  it  for 
working,  as  well  as, afterwards  for  cooling  the  whole; 
for  evaporation  caufes  confiderably  more  wafte  than  pro- 
per boiling.  It  is  alfo  indifpenfably  neceflary  that  yotir 
coolers  be  well  fcoured-  with  cold  water  two  or  three 
times,  cold  water  being  more  proper  than  hot  to  efFedl  a 
perfect  cleanfing,  efpecially  if  they  are  in  a bad  condition, 
from  the  undifcovered  filth  that  may  be  in  the  crevices. 
The  application  of  warm  water  will  drive  the  infection 
farther ; fo  that  if  your  liquor  be  let  into  the  coolers,  and 
any  remain  in  the  crevices,  the  heat  will  colle61;  the  foul- 
nefs,  and  render  the  whole  both  difagreeable  and  un- 
wholefome. 

The  mafh-tub  in  particular  mufl  be  kept  perfe61:Iy 
clean ; nor  mud  the  grains  be  left  in  the  tub  any  longer 
than  the  day  after  brewing,  led  it  fhould  four  the  tub ; 
for,  if  there  is  a lour  fcent  in  the  brewhoule  before  your 
beer  is  tunned,  it  will  be  apt  to  fnfeift  your  liquor  and 
worts. — From  fuch  inconveniences,  the  necelTity  of  clean- 
linefs  in  utenfils  for  brewing  is  fufficiently  obvious. 

SECT.  III. 

DireHions for  ihe  Management  of  theMafj-tuh^  Penjinff,  &c. 

TO  render  your  mafh-tub  more  perfedl  and  lading, 
you  fliould  have  a circular  piece  of  brafs  or  copper,  to 
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inlay  and  line  the  hole  where  the  penftaff  enters,  to  Icf 
the  wort  run  off  into  the  underbade.  The  penftaff 
fliould  be  alfo  ftrongly  ferrelled  with  the  fame  metal,  and 
both  well  and  taperly  finifhed,  fo  that  you  can  place  it 
properly.  By  this  method  you  have  it  run  from  the 
finenefs  of  a thread  to  the  fullnefs  of  an  inch  tube,  &c. 
firft  dreffing  your  muck-bafket  with  ftraw^,  fern,  or  fmali 
bufhy  furze  without  ftems,  fix  or  eight  inches  in  from 
the  bottom  of  your  bafket,  and  fet  quite  perpendicularly 
over  the  whole  with  the  penftaff,  through  the  center  of 
the  baflter,  and  the  middle  of  the  furze  or  feme,  and 
faftened  into  the  hole  of  the  tub.  To  fteady  it  properly, 
you  muft  have  a piece  of  iron  let  into  a ftaple  faftened 
to  the  tub,  at  the  neareft  part  oppofite  to  the  bafleet,  and 
to  reach  nearly  to  it  j and  from  that  piece  another  added 
on  a jointed  fwivel,  or  any  other  contrivance,  fo  as  to  be 
at  liberty  to  let  round  the  bafleet  like  a dog’s  collar,  and 
to  enter  into  the  ftaple  formed  in  the  fame  to  pin  it  faft, 
and  by  adding  a half-circular  turn  in  the  collar,  in  which 
you  have  room  to  drive  in  a wedge,  which  will  keep  it 
lafe  down  to  the  bottom,  when  there  can  be  no  dano'cr 
of  its  being  difturbed  by  ftirring  the  mafh,  which  will 
otherwise  fometimes  be  the  cafe.  When  you  let  go,  you 
will  raife  the  penftaff  to  your  own  degree  of  running, 
and  then  faften  the  ftaff,  by  the  help  of  tvvo  wedges 
tightened  between  the  ftaff  and  the  bafket. 

In  procefs  of  time  the  copper-work,  like  every  thing 
elfe,  will  become  defedive,  and  when  this  is  the  cafe,  you 
may  repair  the  imperfedion  by  the  following  fimple  me- 
thod. Work  the  penftaff  in  the  brafs  focket  with  emery 
and  water,  or  oil,  which  will  make  it  perhaps,  more  per- 
fed  than  when  new.  The  like  method  is  fometimes 
taken  even  with  cocks  juft  purchafed,  in  order  to  prevent 
their  decaying  fo  foon  as  they  otherwife  would. 

A very  material  addition  may  be  made  to  the  conve- 
nience of  the  underbacks,  by  having  a piece  of  copper  to 
line  the  hole  in  the  bottom,  which  may  be  flopped  with 
a cloth  put  fingly  round  a large  cock;  and  when  it  is 
faftened  down  for  the  wort  to  run,  it  will  be  neceflary  to 
put  a large  weight  on  the  cock,  which  will  prevent  its 
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fiying  up  by  the  heat.  When  the  liquor  is  pumped  clean 
out  of  the  back,  the  cloth  round  the  cock  will  enable 
you  to  take  out  the  cock  with  eafe ; and  there  fhould  be 
a drain  below  the  underbade  to  carry  off  the  water, 
which  will  enable  you  to  wafh  it  perfedly  clean  with 
very  little  trouble.  This  drain  fhould  be  made  with  a 
clear  defeeqt,  fo  as  no  damp  may  remain  under  the 
back.  With  the  conveyance  of  water  running  into  your 
copper,  you  may  be  enabled  to  work  that  water  in  a dou- 
ble quantity,  your  underback  being  filled  by  the  means 
of  letting  “it  in  at  your  leifure,  out  of  your  copper, 
through  a fhoot  to  the  mafh-tub,  and  fo  to  the  under- 
back. Thus  you  will  have  a referve  againft  the  time 
- you  wifh  to  fill  your  copper,  which  may  be  completed 
in  a- few  minutes,  by  pumping  while  the  under  cock  is 
running. — Thus  much  for  the  principal  utenfils  in  brew- 
ing, which  we  again  recommend  to  be  always  kept  in  a 
perfedt  ftate  of  cleanlinefs. 

SECT.  IV. 

Of  the  proper  T'me  for  Brewing. 

THE  month  of  March  is  generally  confidered  as/one 
of  the  principal  feafons  for  brewing  malt  liquor  for  long 
keeping ; and  the  reafon  is,  becaule  the  air  at  that  time 
of  the  year  is,  in  general,  temperate,  and  contributes  to 
the  good  working  or  fermentation  of  the  liquor,  which 
principally  promotes  its  prefervation  and  good  keeping. 
Very  cold,  as  well  as  very  hot  weather,  prevents  the 
free  fermentation  or  working  of  liquors  • fo  that,  if  you 
brew  in  very  cold  weather,  unlefs  you  ufe  Tome  means 
to  warm  the  cellar  while  new  drink  is  working,  it  will 
never  clear  itfelf  in  the  manner  you  would  wifli,  and  the 
fame  misfortune  will  arife  if,  in  very  hot  weather,  the 
cellar  is  not  put  into  a temperate  ftate  ; the  confequence 
of  all  which  will  be,  that  Inch  drink  will  be  muddy  and 
four,  and,  perhaps,  in  fuch  a degree,  as  to  be  paft  reco- 
very. Such  accidents  often  happen,  even  in  the  proper 
feafon  for  brewing,  and  that  owing  to  the  badnefs  of  the 
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cellar  ; for  when  they  are  dug  in  fpringy  grounds,  or  are 
fubjedt  to  damps  in  the  winter,  the  liquor  will  chill,  and 
become  vapid  or  flat.  When  cellars  are  of  this  nature, 
it-is  advifeable  to  make  your  brewings  in  March,  rather 
than  in  Odlober ; for  you  may  keep  fuch  cellars  tempe- 
rate in  fummer,  but  cannot  warm  them  in  winter.  Thus 
your  beer  brewed  in  March  will  have  due  time  to  fettle 
and  adjufl:  itfelf  before  the  cold  can  do  it  any  material 
injury. 

All  Cellars  for  keeping  liquor  Ihould  be  formed  in  fuch 
a manner,  that  no  external  air  can  get  into  them;  for  the 
variation  of  the  air  abroad,  were  there  free  admiffion  of 
it  into  the  cellars,  would  caufe  as  many  alterations  in  the 
liquors,  and  would  thereby  keep  them  in  fo  unfettled  a 
ftate,  as  to  render  them  unfit  for  drinking.  A conftant 
temperate  air  digefts  and  foftens  malt  liquors,  fo  that 
they  tafte  quite  foft  and  fmooth  to  the  palate ; but  in 
cellars,  which  are  unequal,  by  letting  in  heats  and  colds, 
the  liquor  will  be  apt  to  fuftain  very  material  injury. 

SECT.  V. 

t 

On  the  ^lality  of  Water  proper  for  Brezving. 

IT  has  evidehtly  appeared,  from  repeated  experience, 
that  the  water  belt  in  quality  for  brewing  is  river-water, 
fuch  as  is  foft,  and  has  received  thofe  benefits  which  na- 
turally arife  from  the  air  and  fun;  for  this  eafily  pene- 
trates into  the  grain,  and  extracts  its  virtues.  On  the 
contrary,  hard  waters  aftringe  and  bind  the  power  of  the 
malt,  fo  that  its  virtue  is  not  freely  communicated  to  the 
liquor.  There  are  fome,  w'ho  hold  it  as  a maxim,  that 
all  water  that  will  mix  with  foap  is  fit  for  brewing, 
which  is  the  cafe  with  moft  river-water ; and  it  has  been 
frequently  experienced,  that  when  the  fame  quantity  of 
malt  has  been  ufed  to  a barrel  of  river-water,  as  to  a 
barrel  of  fpring-v/ater,  the  brewing  from  the  former  has 
excelled  the  other  in  ftrength  above  five  degrees  in  twelve  ' 
months  keep.  It  is  likewife  to  be  obferved,  that  the 
malt  was  not  only  th?  fame  in  quantity  for  one  barrel  as 
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for  the  other,  but  was  the  fame  in  quality,  having  been 
all  meafured  from  the  fame  heap.  The  hops  were  alfo 
the  fame,  both  in  quality  and  quantity,  and  the  time  of 
boiling  equal  in  each.  They  were  worked  in  the  fame  • 
manner,  and  tunned  and  kept  in  the  fame  cellar.  This 
is  the  moft  demonibable  and  undeniable  proof  that  the 
difference  took  place  from  the  difference  of  the  quality  of 
the  water. 

Various  experiments  have  been  -tried,  by  gentlemen 
in  different  counties,  to  afeertain  the  truth  of  this  very 
effential  difference  in  malt  liquors,  arifing  from  the  qua- 
lity of  the  water ; but,  after  all,  they  have  been  left  in  a 
Hate  of  perplexity. 

One  circumftance  has  greatly  puzzled  the  ableft 
brewers,  and  that  is,  when  feveral  gentlemen  in  the  fame 
town  have  employed  the  fame  brev/ei-,  have  had  the  fame 
malt,  the  fame  hops,  and  the  fame  water,  and  brewed  in 
the  fame  month,  and  broached  their  drink  at  the  fame 
time,  yet  one  has  had  beer  exceeding  fine,  ftrong,  and 
well-tafted,  while  the  others  have  had  hardly  any  worth 
drinking.  In  order  to  account  for  this  very  fmgular  dif- 
ference, three  reafons  may  be  advanced.  Firft,  it  might 
arife  from  the  difference  of  weather,  which  might  happen 
at  the  feveral  brewings  in  this  month,  and  make  an  al- 
teration in  the  working  of  the  liquors.  Secondly,  the 
yeaft,  or  barm,  might  be  of  different  forts,  or  in  different 
Hates,  wherewith  thefe  liquors  were  worked ; and. 
Thirdly,  the  cellars  might  not  be  equally  adapted  for 
the  purpofe.  The  goodnefs  of  fuch  drink  as  is  brewed  for 
keeping,  in  a great  meafure,  depends  on  the  proper  form 
and  temperature  of  the  cellars  in  which  it  is  placed. 

Beer  made  at  DorcheHer,  which,  in  general,  is  greatly 
admired,  is,  for  the  moH  part,  brewed  with  chalky- 
water,  which  is  to  be  had  in  moH  parts  of  tliat  county  ; 
and  as  the  foil  is  generally  chalk,  the  cellars,  being  dug  in  - 
that  dry  foil,  contribute  to  the  good  keeping  of  their 
drink,  it  being  of  a clofe  texture,  and  of  a drying  qua- 
lity, fo  as  to  diffipate  damps ; for  it  has  been  found  by 
experience,  that  damp  cellars  are  injurious  to  the  keep- 
ing of  liquor,  as  well  as  injurious  to  the  caflcs. 
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Water  that  is  naturally  of  a hard  quality  may  be,  in 
fome  degree,  foftened  by  expofing  it  to  the  air  and  fun, 
and  putting  into  it  fome  pieces  of  foft  chalk  to  infufe  ; 
or,  when  the  water  is  fet  on  to  boil,  in  order  to  be  poured 
on  the  malt,  put  into  it  a quantity  of  bran,  which  will 
take  off  fome  part  of  its  fliarpnels,  and  make  it  better 
CKtrafl:  the  virtues  of  the  malt. 

SECT.  VI. 

Of  the  ^lality  of  the  Malt  and  Hops  mofi  proper  to  he 
chofen  for  Brewings  with  fome  nccefary  Ohfervations  on 
thp  Management  ff  each. 

THERE  are  two  forts  of  malt,  the  general  diftinc- 
tion  between  which  is,  that  the  one  is  high,  and  the  other 
low  dryed.  The  former  of  thefe,  when  brewed,  pro- 
duces a liquor  of  a deep  brown  colour ; and  the  other, 
which  is  the  low-dried,  will  produce  a liquor  of  a pale 
colour.  The  firft  is  dried  in  fuch  a manner  as  rather  to 
be  fcorched  than  dried,  and  is  much  lefs  wholefome  than 
the  pale  malt.  It  has  likewife  been  found  by  experience, 
that  brown  malt,  although  it  may  be  well  brewed,  w'ill 
fooner  turn  fliarp  than  the  pale  j from  whence,  among 
other  reafons,  the  latter  is  entitled  to  pre-eminence. 

We  have  farther  proofs  of  this  diftinclion  from  various 
people,  but  particularly  one  : — A gentleman,  who  has 
made  the  Art  of  Brewing  his  fludy  for  many  years,  and 
who  gives  his  opinion  and  knowledge  in  words  to  this 
purpole:  he  fays,  brown  malt  makes  the  beft  drink 
when  it  is  brewed  with  a coarfe  river  water,  fuch  as  that 
of  the  Thames  about  London  ; and  that  likewife  being 
brewed  with  fuch  water  it  makes  very  good  ale ; but  that 
it  will  not  keep  above  fix  months  without  turning  ftale, 
even  though  he  allows  fourteen  bufnels  to  the  hoglhead. 
He  adds,  that  he  has  tried  the  high-dried  malt  to  brew 
beer  with  for  keeping,  and  hopped  it  accordingly,  and 
yet  he  could  never  brew  it  fo  as  to  drink  foft  and  mellow 
like  that  brewed  with  pale  malt.  There  is,  he  fays,  an 
acid  quality  in  the  high-dried  malt,  which  occafions  thofe 
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who  drink  it  to  be  greatly  troubled  with  that  diforder 
called  the  heart-burn. 

What  we  have  here  laid  with  refpedl;  to  malt  refers  only 
to  that  made  of  barley,  for  wheat-malt,  pea-malt,  or 
thofe  mixed  with  barley  -malt,  though  they  produce  a 
high-coloured  liquor,  will  keep  fome  years,  and  drink 
foft  and  fmooth,  but  they  are  very  fubjcft  to  have  the 
llavourof  mum. 

Malt  high-dried  fiiould  not  be  ufed  in  brewing  till  it 
has  been  ground  ten  days  or  a fortnight,  as  it  will  then  ' 
yield  much  ftronger  drink  than  from  the  fame  quantity 
ground  but  a fhort  time  before  it  is  ufed.  On  the  con- 
trary, pale  malt,  which  has  not  received  much  of  the 
fire,  mull  not  remain  ground  above  a week  before  it  is 
•ufed. 

With  refpedt  to  hops,  the  neweft  are  by  far  the  befl:. 
They  will,  indeed,  remain  very  good  for  two  years,  but 
after  that  they  begin  to  decay,  and  lofe  their  flavour, 
iinlefs  great  quantities  are  kept  together,  in  which  cafe 
they  will  keep  good  much  longer  than  in  fmall  quantities. 
In  order  the  better  to  preferve  them,  they  fhould  be  kept 
in  a very  dry  place,  contrary  to  the  pradlice  of  thofe  who 
deal  in  them,  who  making  felf-intereft  their  firfl:  confi- 
de.'-ation,  keep  them  as  damp  as  they  can,  to  increafe 
their  weight. 

It  will  happen,  in  the  courfe  of  time,  that  hops  will 
grow  ftale,  decayed,  and  lofe  their  natural  bitternefs ; 
but  this  defed  may  be  removed,  by  unbagging  them,  and 
Iprinkling  them  with  aloes  and  water. 

From  what  has  been  faid,  it  is  evident,  that  every  one 
of  the  particulars  mentioned  fliould  be  judicioufly  chofen 
before  you  commence  brewing,  otherwife  you  will  fuf- 
tain  a lofs,  which  will  be  aggravated  by  your  labours 
being  in  vain.  It  is  likewife  to  be  obferved,  that  the 
yeaft,  or  barm,  with  which  you  work  your  liquor,  mufl: 
be  well  confidered,  for  otherwife,  even  by  that  alone,  a 
good  brewing  may  be  totally  dellroyed.  Be  always  par- 
ticularly careful  that  you  are  provided  with  every  necef- 
fary  article  previous  to  your  commencing  the  bufinefs 
of  brewing,  for  if  the  wort  waits  for  any  thing  that 
iX,  T t fhould 
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fhould  be  immediately  at  hand,  it  will  be  attended  with 
very  bad  conlequences. 

SECT.  VII. 

The  Procefs^  or  PraSIical  Part  of  Brezving. 

HAVING,  in  the  preceding  fe6lions,  fully  explained 
the  necellk-y  precautions  to  be  taken  previous  to  the 
commencement  of  this>very  important  bufinefs,  we  fliall 
now  proceed  to  give  a concife  detail  of  every  thing  that  is 
necelTary  to  be  obferved  and  attended  to  in  the  regular 
procefs  of  it,  from  the  malt  being  firfl;  malted,  to  the 
liquor  being  tu  nned  off  for  the  cellar. 

Yourutenfils  being  all  properly  clean  fed  and  fcalded, 
your  malt  ground,  your  water  in  the  copper  boiling,  and 
your  penftaff  well  fet,  you  mull:  then  proceed  to  mafh, 
by  putting  a fufficient  quantity  of  boiling  water  into  your 
tub,  in  which  it  muff  (land  until  the  greater  part  of  the 
fleam  is  gone  off,  or  till  you  can  fee  your  own  lhadow  in 
it.  It  will  be  then  neceffary,  that  one  perfon  Ihould  pour 
the  malt  gently  in,  while  another  is  carefully  ftirring  it ; 
for  it  is  equally  effential  that  the  fame  care  fliould  be  ob- 
ferved when  the  mafh  is  thin  as  when  thick.  This  being 
effectually  done,  and  having  a fufficient  referve  of  malt 
to  cover  the  mafh,  to  prevent  evaporation,  you  may 
cover  your  tub  with  facks,  Sfc.  and  leave  your  malt 
three  hours  to  ffeep,  which  will  be  a proper  time  for  the 
extraction  of  its  virtues. 

Before  you  let  the  mafh  run,  be  careful  to  be  prepared 
with  a pail  to  catch  the  firft  flufh,  as  that  is  generally 
thickilh,  and  another  pail  to  be  applied  while  you  return 
the  firft  on  the  maffi,  and  fo  on  for  two  or  three  times, 
or,  atleaft,  till  it  runs  fine. 

By  this  time,  your  copper  fhould  be  boiling,  and  a 
convenient  tub  placed  clofe  to  your  mafh-tub.  Let  into 
it  through  your  fpout  half  the  quantity  of  boiling  water 
you  mean  to  ufe  for  drawing  off  your  beft  wort  •,  after 
which  you  muft  inftantly  turn  the  cock  to  fill  up  again, 
which,  with  a proper  attention  to  the  fire,  will  boil  in 

due 


B R E W I N G.  331 

due  time.  During  fuch  time,  you  mufl:  flop  the  mafli 
with  this  hot  water  out  of  the  convenient  tub,  in  mode- 
rate quantities,  every  eight  or  ten  minutes  till  the  whole 
is  confumed  ; and  then  let  oft  the  remaining  quantity, 
which  will  be  boiling  hot,  to  the  finifhing  procefs  for 
llrong  beer. 

Having  proceeded  thus  far,  fill  your  copper,  and  let 
it  boil  as  quick  as  poflible  for  the  fecond  mafh,  whether 
you  intend  it  either  for  ale  or  fmall  beer.  Being  thus  far 
prepared,  let  off  the  remaining  quantity  of  water  into 
your  tub,  as  you  did  for  the  ftrong  beer  j but  if  you 
would  have  fmall  beer  befides,  you  mufl  adt  accord-r 
ingly,  by  boiling  a proper  quantity  off  in  due  time,  and 
letting  it  into  the  tub  as  before. 

With  rel'pedt  to  the  quantity  of  malt,  twenty-four 
bufhels  will  make  two  hogfheads  of  as  good  flrong  beer 
as  any  perfon  would  wifli  to  drink,  as  alio  two  hogfheads 
of  very  decent  ale.  The  ftrong  beer  made  from  this 
quantity  of  malt  fliould  be  kept  two  or  three  years  before 
it  is  tapped,  and  the  ale  never  lefs  than  one.  If  your 
mafh  is  only  for  one  hogfiaead,  it  fliould  be  two  hours 
in  running  off ; if  for  two  hogflieads,  two  hours  and  a 
half;  and  ror  any  greater  quantity,  three  hours. 

Particular  attention  muft  be  paid  to  the  time  of  keep- 
ing your  mafhes.  Strong  beer  mufl  be  allowed  three 
hours ; ale,  one  hour  ; and,  if  you  draw  fmall  beer  after, 
half  an  hour.  By  this  mode  of  proceeding  your  boilings 
will  regularly  take  place  of  each  other,  whieff  will  greatly 
expedite  the  bufinefs.  Be  careful,  in  the  courfe  of  mafli- 
ing,  that  it  is  thoroughly  ftirred  from  the  bottom,  and 
efpecially  round  the  muck-bafket ; for  being  w'ell  fliaken, 
it  will  prevent  a ftagnation  of  the  whole  body  of  the 
mafh.  This  laft  procefs  demands  peculiar  attention,  for 
without  it  your  beer  will  certainly  be  foxed,  and,  at  befl, 
will  have  a very  difagreeable  flavour. 

In  the  preparation  for  boiling,  the  greatefl  care  rnufe 
be  taken  to  put  the  hops  in  with  the  firft  wort,  or  it  will 
cher,  in  a few  minutes.  As  foon  as  the  copper  is  full 
enough,  make  a good  fire  under  it ; but  be  careful  in 
filling  it  to  leave  room  enough  for  boiling.  Quick  boil- 
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ing  is  a part  of  the  bufinefs  that  requires  very  particular 
attention.  Great  caution  fhould  likewife  be  obferved 
when  the  liquor  begins  to  fwell  in  waves  in  the  copper. 
If  you  have  no  afhflanc  be  particularly  attentive  to  its 
motions  5 and  being  provided  with  an  iron  rod  of  a proper 
length,  crooked  at  one  end,  and  jagged  at  the  other, 
then  with  the  crook,  you  are  enabled  to  open  the  furnace, 
or  copper  door,  and  with  the  other  end  pufh  in  the 
damper,  without  flirting  from  your  ftation  ; but  on  the 
approach  ot  the  firfl:  fwell  you  will  have  fufficient  time  to 
proportion  your  fire,  as  care  fliould  be  taken  that  it  is 
not  coo  fierce.  When  the  boil  is  properly  got  under, 
you  may  increafe  the  fire  fo  that  it  may  boil  brifldy. 

In  order  to  afcertain  the  proper  time  the  liquor  fhould 
boil,  you  may  make  ufe  of  the  following  expedient. — 
Take  a clean  copper  bowl-difh,  dip  out  Ibme  of  the 
liquor,  and  when  you  difcover  a working,  and  the  hops 
finking,  then  conclude  it  to  be  fufficiently  boiled.  Long 
and  flow  boiling  is  not  only  pernicious,  but  it  likewife 
xvafles  the  liquor;  for  the  flower  it  boils  the  lower  it 
drops,  and  finges  to  your  copper;  whereas  quick  boiling 
has  a contrary  effedl.  Eflence  of  malt  is  excraded  by 
length  of  boiling,  by  which  you  can  make  i,t  to  the 
thicknefs  of  honey  or  treacle,  In  fome  parts  of  York- 
fhire  they  value  their  liquor  for  its  great  flrengh,  by  its 
affedlingthe  brain  for  two  or  three  days  after  intoxication. 
This  is  the  effedb  of  long  boiling;  for  in  that  county 
they  boil  liquor  for  three  hours ; and  what  is  flill  worfe, 
when  it  finks  in  the  copper,  from  the  wafte  in  boiling. 
They  every  now  and  then  add  a little  frefh  wort,  which, 
without  doubt,  muft  produce  ftagnation,  and  confe- 
quently,  impurities. 

When  your  liquor  is  properly  boiled,  be  fure  to  tra- 
yerfe  a fmall  quantity  of  it  over  all  the  coolers,  fo  as  to 
get  a proper  quantity  cold  immediately  to  fet  to  work; 
but  if  the  airinefs  of  your  brewhoufe  is  not  fufficient  to 
expedite  a quantity  foon,  you  mult  traverfe  a fecontl 
quantity  over  the  coolers,  and  then  let  it  into  fli allow 
tubs.  Put  thefe  into  any  paffiige  where  there  is  a tho- 
rough draft  of  air,  but  where  no  rain  or  other  v/et  can 
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get  to  it.  Then  let  off  the  quantity  of  two  baring-tubs- 
full  from  the  firft  one,  the  fecond  and  third  coolers, 
which  may  be  Icon  got  cold,  to  be  ready  for  a fpeedy 
working,  and  then  the  remaining  part  that  is  in  your 
copper  may  be  quite  let  out  into  the  firft  cooler.  In  the 
mean  time  mend  the  fire  and  aifo  attend  to  the  hops,  to 
make  a clear  paffage  through  the  ftrainer. 

Having  proceeded  thus  far,  as  foon  as  the  liquor  is 
done  running,  return  to  your  bufinefs  of  pumping]  but 
be  careful  to  remember,  that,  when  you  have  got  four 
or  five  pails  full,  you  then  return  all  the  hops  into  the 
copper  for  the  ale. 

By  this  time  the  fmall  quantity  of  liquor  traverfed 
over  your  coolers  being  fufficienrly  cooled,  you  muft 
proceed  to  fet  your  liquor  to  work,  the  manner  of  doing 
v/hich  is  as  follows  : 

Take  four  quarts  of  barm,  and  divide  half  of  it  into 
fmall  veffels,  fuch  as  clean  bowls,  bafons,  or  mugs,  ad- 
ding thereto  an  equal  quantity  of  wort,  which  fhould  be 
almoft  cold.  As  foon  as  it  ferments  to  the  top  of  the 
vefiel,  put  it  into  two  pails,  and  when  that  works  to  the 
top,  put  one  into  a baring-tub,  and  the  other  into  an- 
other. When  you  have  half  a baring-tub  full  together, 
you  may  put  the  like  quantity  to  each  of  them',  and  then 
cover  them  over,  until  it  comes  to  a fine  white  head. 
This  may  be  perfeflly  completed  in  three  hours,  and 
then  put  thofe  two  quantities  into  the  working  guile. 
You  may  now  add  as  much  wort  as  you  have  got  ready; 
for,  if  the  weather  is  open,  you  cannot  work  it  too  cold. 
If  you  brew  in  cold  frofty  weather,  keep  the  brewhoufe 
warm  ; but  never  add  hot  w'ort  to  keep  the  liquor  to  a 
blood  heat,  that  being  a bad  maxim  ; for  hot  wort  put 
to  cold,  as  v/ell  as  cold  to  hot,  is  fo  intemperate  in 
its  nature,  that  it  ftagnates  the  proper  operation  of  the 
barm. 

Be  particularly  careful  that  your  barm  be  not  from 
foxed  beer,  that  is,  beer  heated  by  ill  management  in  its 
working ; for  in  that  cafe  it  is  likely  to  carry  with  it  the 
contagion.  If  your  barm  be  flat,  and  you  cannot  pro- 
pure  that  which  is  new,  the  method  of  recovering  its 

working 
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working  is,  by  putting  to  it  a pint  of  warm  fwect  wort, 
of your'firft  letting  off,  the  heat  to  be  about  half  the  tie- 
gree  of  milk-warm  : then  give  the  veffel  that  contains  it 
a fhake,  and  it  will  foon  gather  flrcngth,  and  be  fit  for 
ufe. 

With  refpefl  to  the  quantity  of  hops  neceffary  to  be 
ufed,  remember,  that  half  a pound  of  good  hops  is  fuffi- 
cient  for  a bufhel  of  malt. 

The  laft,  and  moft  fimple  operation  in  the  bufinefs  of 
brewing  is  that  of  tunning,  the  general  methods  of 
doing  which  are,  either  by  having  it  carried  into  the  cel- 
lar on  mens’  fhoulders.  Or  conveying  it  thither  by  means 
of  leathern  pipes  commonly  ufed  for  that  purpofe. 

Your  cafks  being  perfectly  clean,  fweet  and  dry,  and 
placed  on  the  ftand  ready  to  receive  the  liquor,  firft  fldin 
off  the  top  barm,  then  proceed  to  fill  your  cafks  quite 
full,  and  immediately  bung  and  peg  them  clofe.  Bore 
a hole  with  a tap-borer  near  the  fummit  of  the  Have,  at 
the  fame  diftance  from  the  top,  as  the  lower  tap-hole  is 
from  the  bottom,  for  working  through  thct  upper  hole, 
which  is  a clean  and  more  effcflual  method  than  work- 
ing it  over  the  cafk  ; for,  by  the  above  method,  being  fo 
clofely  confined,  it  loon  fets  itfelf  into  a convulfive  mo- 
tion of  working,  and  forces  itfelf  fine,  provided  you  at- 
tend to  the  filling  of  your  caflcs  five  or  fix  times  a day. 
This  ought  to  be  carefully  attended  to,  for,  by  too  long 
an  omiflion,  it  begins  to  fettle,  and  being  afterwards  dif- 
turbed,  it  raifes  a fharp  fermentation,  which  produces 
an  incelfant  working  of  a fpurious  froth  that  may  conti- 
nue for  fome  weeks,  and,  after  all,  give  your  beer  a dif- 
agreeable  tafte. 

One  material  caution  neceffary  to  be  kept  in  remem- 
brance is  this;  that  however  careful  you  may  be  in  at- 
tending to  all  the  preceding  particulars,  yet  if  your  cafks 
are  not  kept  in  good  order.  Hill  the  brewing  may  be 
fpoiled.  • New  caflcs  are  apt  to  give  liquor  a bad  tafte, 
if  they  are  not  well  fcalded  and  feafbned  feveral  days  fuc- 
ceflively  before  they  are  ufed  : and  old  cafks,  if  they  ftand 
any  time  out  of  ufe,  are  apt  to  grow  mufty. 

Having 
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Having  thus  gone  through  the  praftical  part  of  brew- 
ing, and  brought  the  liquor  from  the  mafh-tub  to  the 
calk,  we  fhall  now  proceed  to 

SECT.  VIII. 

l 

Containhig  the  proper  Manageme?it  of  Malt  Liquor Sy  with 
fome  7icceffary  Obfervations  on  the  Whole, 

IN  order  to  keep  ftrong  beer  in  a proper  (late  of  pre- 
lervation,  remember,  that  when  once  the  veflei  is 
broaclied,  regard  muft  be  paid  to  the  time  in  which  it 
may  be  expended ; for,  if  there  happens  to  be  a quick 
draught  for  it,  then  it  will  laft^good  to  the  very  bottom; 
but,  if  there  is  likely  to  be  but  a flow  draught,  then  do 
not  draw  off  quite  half  before  you  bottle  it,  otherwife  it 
will  grow  flat,  dead,  or  four. 

In  proportion  to  the  quantity  of  liquor  which  is  in- 
clofed  in  one  calk,  fo  will  it  be  a fliorter  or  longer  time 
in  ripening.  A veflei,  which  contains  two  hogfheads  of 
beer,  will  require  twice  as  much  time  to  perfeft  itfelf  as 
one  of  a hogfliead ; and  it  is  found  by  experience,  that 
no  veflei  Ihould  be  ufed  for  ftrong  beer  (which  is  in- 
tended to  be  kept)  lefs  than  a hogfhead,  as  one  of  that 
quantity,  if  it  is  fit  to  draw  in  a year,  will  have  body 
enough  to  fupport  it  for  two,  three,  or  four  years,  pro- 
vided it  has  a fufficient  ftrength  of  malt  and  hops,  wliich 
is  the  cafe  with  Dorchefter  beer. 

With  refped  to  the  management  of  Imall  beer,  the. 
firft  confideration  fhould  be  to  make  it  tolerably  good  in 
quality,  which  in  various  inftances  will  be  found  truly , 
ceconomical ; for  if  it  is  not  good,  fervants,  for  whom  it 
is  principally  calculated,  will  be  feeble  in  fummer-time, 
incapable  of  ftrong  work,  and  fubjedl  to  various  diforders. 
Befides,  when  the  beer  is  bad,  a great  deal  will  be  thrown 
away ; whereas,  on  the  contrary,  good  wholelbme  drink 
will  be  valued,  and  confequently  taken  care  of.  It  is 
advifable  therefore,  where  there  is  good  cellaring,  to 
brew  a ftock  of  fmall  beer  in  March  or  October,  or 
in  both  months,,  to  be  kept,  if  poffible,  in  hogflieads. 

The 
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The  beer  brewed  in  March  Ihould  not  be  tapped  till 
Odlober,  nor  that  brewed  in  Oftober  till  the  March 
following;  having  this  regard  to  the  quantity,  that  a 
family,  of  the  fame  number  of  working-people,  will  drink 
at  leaft  a third  more  in  fummer  than  in  winter. 

In  order  to  fine  beer,  fome  people,  who  brew  with 
high-dried  barley-malt,  put  a bag,  containing  about 
three  pints  of  wheat,  into  every  hogshead  of  liquor, 
which  has  had  the  defired  effed,  and  made  the  beer 
drink  foft  and  mellow.  Others  again,  have  put  about 
three  pints  of  wheat-malt  into  a hoglhead,  which  ha^ 
produced  the  like  effed. 

But  all  malt  liquors  however  well  they  may  be 
brewed,  may  be  fpoiled  by  bad  cellaring;  be  fubjed 
ferment  in  the  calk,  and  confequently  turn  thick  and 
four.  When  this  happens  to  be  the  cafe,  the  beft  w'ay  of 
bringing  the  liquor  to  itfelf  is,  to  open  the  bung-hole  of 
the  caflc  for  two  or  three  days ; and  if  that  does  not  (top 
the  fermentation,  then  put  in  about  two  or  three  pounds 
of  oyfter-fhells,  wafhed,  di  ied  well  in  an  oven,  and  then 
beaten  to  a fine  powder.  After  you  have  put  it  in,  ftir 
it  a little,  and  it  will  foon  fettle  the  liquor,  make  it  fine, 
and  take  off  the  fliarp  tafte.  When  you  find  this 
effeded  draw  it  off  into  another  veffcl,  and  put  a fmall 
bag  of  wheat,  or  wheat-malt  into  it,  in  proportion  to  the 
fize  of  the  veffel.  It  fometimes  occurs,  that  fuch 
fermentations  will  happen  in  liquor  from  a change  of 
weather,  if  it  is  in  a bad  cellar,  and  will,  in  a few 
months,  fall  fine  of  itfelf,  and  grow  mellow. 

In  fome  country  places  remote  from  principal  towns, 
it  is  a pradice  to  dip  whifks  into  yeafl,  then  beat  it  well, 
and  hang  up  the  whifl'ts,  with  the  yeaft  in  them,  to  dry  j 
and  if  there  be  no  brewing  till  two  months  afterwards, 
the  beating  and  ftirring  one  of  thele  whiflcs  in  new  wort 
will  foon  raife  a working,  or  fermentation.  It  is  a rule, 
that  all  liquor  fhould  be  worked  v/ell  in  the  tun,  before  it 
is  put  into  the  veffel,  otherwife  it  will  not  eafily  grow 
fine.  Some  follow  the  rule  of  beating  down  the  yeafl: 
pretty  often  while  it  is  in  the  tun,and  keep  it  there  working 
for  two  or  three  days,  obferving  to  put  it  into  the  veffel. 
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when  the  yeafl;  begins  to  fall.  This  liquor  is  in 
general  very  fine,  whereas,  on  the  contrary,  that  which 
is  put  into  the  velfel  loon  after  it  is  brewed  will  be  feveral 
months  before  it  comes  to  a proper  Hate  of  perfeftion. 

We  have  before  taken  notice  of  the  feafon  for  brewing 
malt  liquors  to  keep.  But  it  may  not  be  improper  fur- 
ther to  obferve,  that  if  the  cellars  are  fubjeft  to  the  heat 
of  the  fun,  or  warm  fummer  air,  it  will  be  beft  to  brew 
in  October,  that  the  liquor  may  have  time  to  digeft  be- 
fore the  warm  leafon  comes  on ; and  if  cellars  are  fubjecl 
to  damp,  and  to  receive  water,  the  belt  time  will  be  to 
brew  in  March.  Some  experienced  brewers  alWays 
choofe  to  brew  with  the  pale  malt  in  March,  and  the 
brown  in  Odlober;  fuppofing,  that  the  pale  malt,  being 
made  with  a lefs  degree  of  fire  than  the  other,  wants  the 
fummer  fun  to  ripen  it  and  fo,  on  the  contrary,  the 
brown,  having  liad  a larger  ftare  of  the  fire  to  dry  it,  is 
more  capable  of  defending  itfelf  againft  the  cold  of  the 
winter  feafon. 

All  that  remains  farther  to  be  faid  relative  to  the  ma- 
nagement of  malt  liquors  we  fhall  preferve  in 

SECT.  IX, 

Containing  the  proper  Method  of  bottling  Malt  Liquors. 

AS  a neceflary  preparation  for  executing  this  bufinefs 
properly,  great  attention  muft  be  paid  to  your  bottles, 
which  muft  firft  be  well  cleaned  and  dried  ■,  for  wet  bot- 
tles will  make  the  liquor  turn  mouldy  or  mothery,  as  it  is 
called ; and  by  wet  bottles  a great  deal  of  good  beer  is 
frequently  fpoiled.  Though  the  bottles  may  be  clean 
and  dry,  yet,  if  the  corks  are  hot  new  and  found,  the 
Jiquor  will  be  ftill  liable  to  be  damaged  ; for,  if  the  air 
can  get  into  the  bottles,  the  liquor  will  grow  flat,  and 
never  rife.  Many  who  have  flattered  themfelv'es  they 
knew  how  to  be  faving,  byufing  old  corks  on  this  occa- 
flon,  have  fpoiled  as  much  liquor  as  ftood  them  in  four  or 
five  pounds,  only  for  want  of  laying  out  three  or  four 
fliillings.  If  bottles  arc  corked  as  they  fliould  be,  it 
IX.  U u V/ill 
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will  be  difficult  to  draw  the  cork  without  a fcrcw ; and  to 
fecure  the  drawing  of  the  cork  without  breaking,  the 
fcrew  ought  to  go  through  the  cork,  and  then  the  air 
muft  neceffiarily  find  a paffage  where  the  fcrew  has  pafied. 

If  a cork  has  once  been  in  a bottle,  though  it  has  not 
been  drawn  with  a fcrew,  yet  that  cork  will  turn  mufty 
as  foon  as  expoled  to  the  air,  and  will  coriirnunicate  its 
ill  flavour  to  the  bottle  in  which  it  is  next  put,  and  fpoil 
the  liquor  that  way.  In  the  choice  of  corks,  take  thofe 
that  are  loft  and  clear  from  fpecks.  You  may  alfo  ob- 
ferve,  in  the  bottling  of  liquor,  that  the  top  and  middle 
of  the  hoglhead  are  the  flrongeft,  and  will  looner  rife  in 
the  bottles  than  the  bottom.  When  you  begin  to  bottle 
a veffiel  of  any  liquor,  be  fure  not  to  leave  it  till  all  is 
completed,  otherwife  it  will  havedifferenttafl.es. 

If  you  find  a veflel  of  liquor  begins  to  grow  flat 
whilfl;  it  is  in  common  draught,  bottle  it,  and  into  every 
bottle  put  a piece  of  loaf  fugar  of  about  the  fize  of  a 
■walnut,  which  will  make  it  rile  and  come  to  itfelf;  and, 
to  forward  its  ripening,  you  may  fet  fome  bottles  in  hay 
in  a warm  place  ; but  draw  will  not  affilt  its  ripening. 

If  you  fhould  have  the  opportunity  of  brewing  a good 
flock  of  fmall  beer  in  March  and  Oaober,  fome  of  it 
may  be  bottled  at  the  end  of  fix  months,  putting  into 
every  bottle  a lump  of  loaf  fugar  j which,  in  the  lummer, 
will  make  it  a very  pleafant  and  refreffiing  drink,  .Or  if 
you  liappen  to  brew  in  fumiY.er,  and  are  defirous  of 
brific  ii ' ill  bee;  , as  foon  as  it  has  done  working,  bottle  it 
as  before  dii^eled. 

Where  your  cellars  happen  not  to  be  properly  calcu- 
lated for  the  prefervation  of  your  beer,  you  may  ufe  the 
following  expedient.  Sink  holes  in  the  ground,  put  into 
them  large  oil  jars,  and  fill  up  the  earth  clofe  about  the 
fides.  One  of  tliefe  jars  will  hold  about  two  dozen  bot-  ' 
ties,  and  will  keep  the  liquor  in  proper  order ; but  care 
muft  be  taken  that  the  tops  of  the  jars  are  kept  clofe  co- 
vered. In  winter  time,  when  the  weather  is  frofty,  fhut 
up  all  the  lights  of  windows  of  your  cellars,  and  cover 
them  clofc  wdth  horle-dung,  which  will  keep  your  beer 
in  a very  proper  and  temperate  date. 


W'e 
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We  fhall  clofe  this  fcdlion  and  chapter  with  that  in- 
formation, which,  if  properly  attended  to,  may  be 
found,  at  times,  of  the  higheft  convenience  and  utility. 

T 0 prefervc  Teaji. 

It'  you  wilh  to  preferve  a large  (lock  of  yeafl-, 

which  will  keep  and  be  of  ufe  for  feveral  months,  either 

for  brewing,  or  to  make  bread  or  cakes,  you  muft  follow 
thefe  direftions.  When  you  have  plenty  of  yeaft,  and 
are  apprehenfive  of  a future  fcarcity,  take  a quantity  of 
it,  ftir  and  work  it  well  with  a whilk  until  it  becomes 

liquid  and  thin.  Then  get  a large  wooden  platter, 

cooler,  or  tub,  clean  and  dry,  and  with  a foft  brufli  lay 
a thin  layer  of  yeafl  on  the  tub,  and  turn  the  mouth 
downwards,  that  no  duft  may  fall  upon  it,  but  fo  that 
the  air  may  get  under  to  dry  it.  When  that  coat  is  very 
dry,  then  lay  on  another,  and  fo  on  till  you  have  a fufii- 
cient  quantity,  even  two  or  three  inches  thick,  always 
taking  care  that  the  yeafl  is  very  dry  in  the  tub  before 
you  lay  any  more  on,  and  this  will  keep  good  for  feveral' 
months.  When  you  have  occafion  to  ufe  this  yeaft:,  cut 
a piece  off,  and  lay  it  into  warm  water  j then  flir  it  toge- 
ther, and  it  will  be  fit  for  ufe.  If  it  is  for  brewing,  take 
a large  handful  of  birch  tied  together,  dip  it  into  the 
yeafl,  and  hang  it  up  to  dry.  In  this  manner  you  may 
do  as  many  as  you  pleafe  ; but  take  care  no  duft  comes 
to  it.  When  your  beer  is  fit  to  let  to  work,  throw  in  one 
of  thefe,  and  it  will  make  it  w'ork  as  well  as  if  you  had 
made  frefli  yeaft. 


CHAP.  XXX. 

DIRECTIONS  FOR  TRUSSING  POULTRY,  ^c. 

There  are  various  reafons  why  the  experienced 
and  prudent  houfekeeper  fliould  be  properly  ac- 
quainted with  this  neceffary  preparation  to  the  Art  of 
Cookery.  In  London  every  article  is  generally  truffed  by 
the  poulterer  of  whom  it  is  bought  j but  it  frequently 

U u a happens 
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happens  that  either  from  inexperience  or  negligence  of 
the  fervants,  and  want  of  knowledge  in  the  cook,  the 
article  appears  on  table  with  difgrace.  Another  very 
lubftantial  reafon  for  the  cook  having  this  knowledge  is, 
that  the  families  in  which  they  ferve  are  frequently  in 
counties  where  there  are  no  poulterers,  and  confequently 
they  are  under  the  ncceffity  of  killing  and  truffing  their 
own  poultry.  To  be  prepared,  therefore,  for  the  execu- 
tion of  this  bufinefs,  we  recommend  a proper  attention 
to  the  following  general  rules : Be  careful  that  all  the 
ftubos  are  perfe6tly  taken  out ; and  when  you  draw  any 
kind  of  poultry,  you  mufl;  be  very  particular  to  avoid 
breaking  the  gall,  for  fhould  that  happen,  no  means  can 
be  ufed  to  take  away  that  bitternefs  which  will  totally 
deftroy  the  natural  and  proper  tafte  of  the  article  drelfed. 
Great  care  fliould  likewife  be  taken  that  you  do  not 
break  the  gut  joining  to  the  gizzard  ; for,  fhould  this 
happen,  the  infide  will  be  gritty,  and  the  whole  fpoiled. 
Thefe  are  to  be  attended  to  as  general  matters.  We 
fltall  proceed  to  particulars,  beginning  with 

'Turkies. 

HAVING  properly  picked  your  turkey,  break  the 
leg  bone  clofe  to  the  foot,  and  draw  out  the  firings  from 
the  thigh,  for  which  purpofe  you  muft  hang  it  on  a hook 
faftened  againfl  a wall.  Cut  oft  the  neck  clofe  to. the 
back  5 but  be  careful  to  leave  the  crop  flcin  fufficiently 
long  to  turn  over  the  back.  Then  proceed  to  take  out 
the  crop,  and  loofen  the  liver  and  gut  at  the  throat  end 
with  your  middle  finger.  Then  cut  off  the  vent,  and 
take  out  the  gut.  Pull  out  the  gizzard  with  a crooked, 
fharp-pointed  iron,  and  the  liver  will  foon  follow  ; but  be 
careful  not  to  break  the  gall.  Wipe  the  infide  perfeflly 
clean  with  a wet  cloth  j having  done  which  cut  the 
breafl-bone  through  on  each  fide  clofe  to  the  back,  and 
draw  the  legs  clofe  to  the  crops.  Then  put  a cloth  on 
the  bread,  and  beat  the  high  bone  down  with  a rolling- 
pin  till  it  lies  flat.  If  the  turkey  is  to  be  truffed  for 
boiling,  cut  the  legs  off;  then  put  your  middle  finger 
into  the  infide,  raile  the  fkin  of  the  legs,  and  put  them, 
under  the  apron  of  the  turkey.  Put  a fl^ewer  into  the 

joint 
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joint  of  the  wing  and  the  middle  joint  of  the  leg,  and  run 
it  through  the  body  and  the  other  leg  and  wing.  The 
liver  and  gizzard  muft  be  put  in  the  pinions  j but  be 
careful  lirft  to  open  the  gizzard  and  take  out  the  filth, 
and  the  gall  of  the  liver.  Then  turn  the  fmall  end  of 
the  pinion  on  the  back,  and  tie  a packthread  over  the 
ends  of  the  legs  to  keep  them  in  their  places.  If  the  tur- 
key is  to  be  roaftecl,  leave  the  legs  on,  put  a flcewer  in 
the  joint  of  the  wing,  tuck  the  legs  clofe  up,  and  put  the 
Ikewer  through  the  middle  of  the  legs  and  body.  On 
the  other  fide,  put  another  fkewer  in  at  the  fmall  part  of 
the  leg.  Put  it  clofe  on  the  outfide  of  the  fidefman,  and 
put  the  fkewer  through,  and  the  fame  on  the  other  fide. 
Put  the  liver  and  gizzard  between  the  pinions,  and  turn 
the  point  of  the  pinion  on  the  back.  Then  put,  clofe 
above  the  pinions,  another  skewer  through  the  body  of 
tile  turkey. 

If  turkey-poults  they  muft  be  trufied  as  follows : take 
the  neck  from  the  head  and  body,  but  do  not  remove 
the  neck  skin.  They  are  drawn  in  the  fame  manner  as  a 
turkey.  Put  a skewer  through  the  joint  of  the  pinion, 
tuck  the  legs  clofe  up,  run  the  skewer  through  the  mid- 
dle of  the  leg,  through  the  body,  and  fo  on  the  other 
fide.  Cut  oft  the  under  part  of  the  bill,  twift  the  skin  of 
the  neck  round,  and.,  put  the  head  on  the  point  of  the 
skewer,  with  the  bill-end  forwards.  Another  skewer 
muft  be  put  in  the  fidefman,  and  the  legs  placed  be- 
tween the  fidefman  and  apron  on  each  fide.  Pafs  the 
skewer  through  all,  and  cut  off  the  toe-nails.  It  is  very 
common  to  lard  them  on  the  breaft.  The  liver  and 
gizzard  may  or  may  not  be  ufed,  as  you  like., 

Fowls. 

WHEN  you  have  properly  picked  your  fowls,  cut  off 
the  neck  clofe  to  the  back.  Then  take  out  the  crop,  and 
with  your  middle  finger  loofen  the  liver  and  other  mat- 
ters. Cut  off  the  vent,  draw  it  clean,  and  beat  the  breaft- 
bone  flat  with  a rolling-piii.  If  your  fowl  is  to  be  boiled, 
cut  off  the  nails  of  the  feet,  and  tuck  them  down  clofe 
to  the  legs.  Put  your  finger  into  the  infide,  and  raife 

the 
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the  skin  of  the  legs  j then  cut  a hole  in  the  cop  of  the 
skin,  and  put  the  legs  under.  Put  a skewer  in  the  firft 
joint  of  the  pinion,  bring  the  middle  of  the  leg  clofe  to 
it,  put  the  skewer  through  the  middle  of  the  leg,  and 
through  the  bodyj  and  then  do  the  fame  on  the  other 
fide.  Having  opened  the  gizzard,  take  out  the  filth, 
and  the  gall  out  of  the  liver.  Put  the  gizzard  and  the 
liver  in  the  pinion,  turn  the  points  on  the  back,  and  tie 
a firing  over  the  tops  of  the  legs  to  keep  them  in  their 
proper  place.  If  your  fowl  is  to  be  roafied,  put  a 
skewer  in  the  firfi  joint  of  the  pinion,  and  bring  the  mid- 
dle of  the  leg  clofe  to  it.  Put-  the  skewer  through  the 
middle  of  the  leg,  and  through  the  body,  and  do  the 
fame  on  the  other  fide.  Put  another  skewer  in  the  fmall 
of  the  leg,  and  through  the  fidefman  j do  the  fame  on 
the  other  fide,  and  then  put  another  through  the  skin 
of  the  feet.  You  mufi  not  forget  to  cut  off  the  nails  of 
the  feet. 

Chickens, 

WITH  refpe<fl  to  picking  and  drawing,  they  mufi 
be  done  in  the  fame  manner  as  fowls.  If  they  are  to  be 
boiled,  cut  off  the  nails,  give  the  finews  a nich  on  each 
fide  of  the  joint,  put  the  feet  in  at  the  vent,  and  then 
peel  the  rump.  Draw  the  flcin  tight  over  the  legs,  put  a 
skewer  in  the  firfi  joint  oT  the  pinion,  and  bring  the 
middle  of  the  leg  clofe.  Put  the  skewer  through  the 
middle  of  the  legs,  and  through  the  body,  and  do  the 
fame  on  the  other  fide.  Clean  the  gizzard,  and  take  out 
the  gall  in  the  liver  j put  them  into  the  pinions,  and  turn 
the  points  on  the  back.  If  your  chickens  are  to  be 
roafied,  cut  off  the  feet,  put  a skewer  in  the  firfi  joint  of^ 
the  pinions,  and  bring  the  middle  of  the  leg  clofe.  Run 
the  skewer  through  the  middle  of  the  leg,  and  through 
the  body,  and  do  the  fame  on  the  other  fide.  Put  an- 
other skewer  into  the  fidtfman,  put  the  legs  between  the 
apron  and  the  fidefman,  and  run  the  skewer  through. 
Having  cleaned  the  liver  and  gizzard,  put  them  in  the 
pinions,  turn  the  points  on  the  back,  and  pull  the  breaft 
skin  over  the  neck. 

Ceefe, 
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Geefe. 

HAVING  picked  and  ftubbcd  your  goofe  clean,  cut 
the  feet  off  at  the  joint,  and  the  pinion  off  the  firft  joint. 
Then  cut  off  the  neck  almoft  clofe  to  the  back ; but  leave 
the  skin  of  the  neck  long  enough  to  turn  over  the  back. 
Pull  out  the  throat,  and  tie  a knot  at  the  end.  With 
your  middle  finger  loofen  the  liver  and  other  matters  at 
the  bread  end,  and  cut  it  open  between  the  vent  and  the 
rump.  Having  done  this,  draw  out  ail  the'entrails,  ex- 
cepting the  foal.  Wipe  it  out  clean  with  a wet  cloth, 
and  beat  the  breaft-bone  flat  with  a rolling-pin.  Put  a 
skewer  into  the  wing,  and  draw  the  legs  clofe  up.  Put 
the  skewer  through  the  middle  of  the  leg,  and  through 
the  body,  and  the  fame  on  the  other  fide.  Put  another 
skewer  in  the  fniall  of  the  leg,  tuck  it  cl9fe  down  to 
the  fidefman,  run  it  through,  and  do  the  fame  on  the 
other  fide.  Cut  off  the  end  of  the  vent,  and  make  a 
hole  large  enough  for  the  paffage  of  the  rump,  as  by  that 
means  it  will  much  better  keep  in  the  feafoning. 

Ducks  are  truffed  in  the  fame  manner,  except  that  the 
feet  muft  be  left  on,  and  turned  clofe  to  the  legs. 

Pigeons. 

WHEN  you  have  picked  them,  and  cut  off  the  neck 
clofe  to  the  back,  then  take  out  the  crop,  cut  off  the  vent, 
and  draw  out  the  guts  and  gizzard,  but  leave  in  the  liver, 
for  a pigeon  has  no  gall.  If  they  are  to  be  roafted,  cut 
off  the  toes,  cut  a flit  in  one  of  the  legs,  and  put  the  other 
through  it.  Draw  the  leg  tight  to  the  pinion,  put  a 
skewer  through  the  pinions,  legs  and  body,  and  with  the 
handle  of  the  knife  break  the  breafl:  flat.  Clean  the  giz- 
zard, put  it  in  one  of  the  pinions,  and  turn  the  points  on 
the  back.  If  you  intend  to  make  a pie  of  them,  you 
muft  cut  the  feet  off  at  the  joint,  turn  the  legs,  and  flick 
them  in  the  fides  clofe  to  the  pinions.  If  they  are  to  be 
ftewed,  or  boiled,  they  muft  be  done  in  the  fame  man- 
ner. 

mid  Fold. 

HAVING  picked  them  clean,  cut  off  the  neck  clofc 
to  the  back,  and  with  your  middle  finger  loofen  the  liver 

and 
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and  guts  next  the  brcaft.  Cut  off  the  pinions  at  the 
fii-ft  joint,  then  cut  a flit  between  the  vent  and  the  rump, 
and  draw  them  clean.  Clean  them  properly  with  the 
long  feathers  on  the  wing,  cut  off  the  nails,  and  turn  the 
feet  ciofe  to  the  legs.  Put  a fkewer  in  the  pinion,  pull 
the  legs  dole  to  the  bread,  and  run  the  skewer  through 
the  legs,  body,  and  the  other  pinion.  Firfl  cut  off  the 
vent,  and  then  put  the  rump  through  it. — The  direc- 
tions here  given  are  to  be  followed  in  truffjng  every  kind 
of  wild  fowl. 

Pheafants  and  Partridges. 

HAVING  picked  them  very  clean,  cut  a flit  at  the 
back  of  the  neck,  take  out  the  crop,  and  loofen  the  liver^ 
and  gut  next  the  breaft  with  your  fore-finger;  then  cut  off 
the  vent  and  draw  them.  Cut  off  the  pinion  at  the  firfl 
joint,  and  wipe  out  the  infide  with  the  pinion  you  have 
cut  off.  Beat  the  breaft-bone  flat  with  a rolling-pin,  put 
a fkewer  in  the  pinion,  and  bring  the  middle  of  the  legs 
ciofe.  Then  run  the  skewer  through  the  legs,  body, 
and  the  other  pinion,  twift  the  head,  and  put  it  on  the 
end  of  the  skewer,  with  the  bill  fronting  the  bread.  Put 
another  skewer  into  the  fidefman,  and  put  the  legs  dole 
on  each  fide  the  apron,  and  then  run  the  skewer  tlyough 
all.  If  you  would  wifh  to  make  the  pheafant  (if  it  is  a 
cock)  have  a pleafing  appearance  on  the  table,  leave  the 
beautiful  feathers  on  the  head,  and  cover  them  gently 
with  paper  to  prevent  their  being  injured  by  the  heat  of 
the  fire.  You  may  likewife  fave  the  long  feathers  in  the 
tail  to  dick  in  the  rump  when  roaded.  If  they  are  for 
boiling,  put  the  legs  in  the  fame  manner  as  in  truffmg  a 
fowl. 

All  kinds  of  moor-game  mud  be  truffed  in  the  fame 
manner. 

JVoodcocks  and  Snipes. 

AS  thefe  birds  are  remarkably  tender  to  pick,  efpeci- 

ally  if  they  fhould  not  happen  to  be  quite  frefli,  ^e 
greated  care  mud  be  taken  how  you  handle  them  ; for 
even  the  heat  of  the  hand  will  fometimes  take  off  the 
skin,  which  will  totally  dedroy  the  beautiful  appeal  ance 
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of  the  bird.  Having  picked  them  clean,  cut  the  pinions 
of  the  firfl:  joint,  and  with  the  handle  of  a knife  beat  the 
breaft-bone  flat.  Turn  the  legs  clofe  to  the  thighs, 
and  tie  them  together  at  the  joints.  Put  the  thighs 
clofe  to  the  pinions,  put  a fkewer  into  the  pinions,  and 
run  it  through  the  thighs,  body,  and  the  ocher  pinion. 
Skin  the  head,  turn  it,  take  out  the  eyes,  and  put  the 
head  on  the  point  of  the  fkewer,  with  the  bill  clofe  to 
the  breaft.  Remember,  that  thefe  birds  muft  never  be 
drawn. 

Larks, 

WHEN  you  have  picked  them  properly,  cut  off 
their  heads,  and  the  pinions  of  the  firfl:  joint.  Beat  the 
breaft-bone  flat,  then  turn  the  feet  clofe  to  the  legs,  and 
put  one  into  the  other.  Draw  out  the  gizzard,  and  run 
a fkewer  through  the  middle  of  the  bodies.  Tie  the 
fkewer  fafl:  to  the  fpit  when  you  put  them  down  to  roaft. 

Wheat-ears,  and  other  fmall  birds,  muft  be  done  in  the 
fame  manner. 

Hares, 

HAVING  cut  off  the  four  legs  at  the  firfl:  joint,  raife 
the  ficin  of  the  back,  and  draw  it  over  the  hind  legs. 

I /eave  the  tail  whole,  draw  the  fkin  over  the  back,  and 
flip  out  the  fore  legs.  Cut  the  flein  off  the  neck  and 
headi  but  take  care  to  leave  the  ears  on,  and  mind  to 
Ikin  them.  Take  out  the  liver,  lights,  ,&c.  and  bcfure 
to  draw  the  gut  out  of  the  vent.  Cut  the  finews  that 
lie  under  the  hind  legs,  bring  them  up  to  the  fore  legs, 
put  a fkewer  through  the  hind  leg,  then  through  the 
foreleg  under  the  joint,  run  it  through  the  body,  and  do 
the  fame  on  the  other  fide.  Put  another  fkewer  through 
the  thick  part  of  the  hind  legs  and  body,  put  the  head 
between  the  fhouiders,  and  run  a skewer  through  to  keep 
it  in  its  place.  Put  a skewer  in  each  ear  to  make  them 
Hand  ere6l,  and  tie  a firing  round  the  middle  of  the 
body  over  the  legs  to  keep  them  in  their  place.  A young 
faun  muft  be  trufled  juft  in  the  fame  manner,  except  that 
the  ears  muft  be  cut  off. 

Rabbits  muft  be  cafed  much  in  the  fame  manner  as 
hares,  only  obferving  to  cut  off  the  ears  clofe  to  the 
iX,  X X head- 
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head.  Cut  open  the  vent,  and  flit  the  legs  about  an  inch 
upon  each  fide  the  rump.  Make  the  hind  legs  lie  flat, 
and  bring  the  ends  to  the  fore-legs.  Put  a fkewer  into 
the  hind-ieg,  then  into  the  fore-leg,  and  through  the 
body.  Bring  the  head  round,  and  put  it  on  the  flcewer. 
If  you  want  to  roafl  two  together,  trufs  them  at  full 
length  with  fix  flcewers  run  through  them  both,  fo  that 
they  may  be  properly  fattened  on  the  Ipic. 


CHAP.  XXXI. 

I’HE  COMPLETE  MARKET-WOMAN. 

SECT.  I, 

Birc&tons  for  the  proper  Choice  of  various  Kinds  of 
Butcher's  Meat. 

AS  a neceflary  prelude  to  thefe  ufeful  dircdlions, 
(more  efpecially  to  that  part  which  form  the  pre- 
lent fedtion),  it  may  not  be  improper  to  acquaint  die  in- 
experienced cook  (for  w^hofe  ufe  the  whole  of  this  work 
is  particularly  calculated),  with  a knowledge  of  the  dif- 
ferent parts  with  which  butcher’s  meat  is  divided,  as  the 
ox,  flieep,  calf,  lamb,  &c. 

In  the  ox  the  fore-quarter  confitts  of  the  haunch,  which 
includes  the  clod,  marrow-bone,  fliin,  and  the  tticking- 
piece,  which  is  the  neck-end.  The  next  is  the  leg  of 
mutton-piece,  which  has  part  of  the  blade-bone  ; then  the 
chuck,  the  briflcet,  the  fore-ribs,  and  middle-rib,  which 
is  called  the  chuck-rib.  The  hind-quarter  contains  the 
firloin  and  rump,  the  thin  and  thick  flank,  the  veiney- 
piece,  and  the  ifch,  each,  or  ach-bone,  buttock  and  leg. 
Thefe  are  the  priricipal  parts  of  the  carcafe,  befides  which 
are  the  head,  tongue,  and  palate.  The  entrails  are,  the 
fweet-breads,  kidnies,  fkirts  and  tripe,  of  the  latter  of 
which  there  are  three  forts,  the  double,  the  roll,  and  the 
reed- tripe. 


In 
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In  a Jleep^  the  fore-quarter  contains  the  neck,  bread 
and  fhoLilder ; and  the  hind-qiiarter,  the  leg  and  loin. 
The  two  loins  together,  are  called  a chine,  or  faddle  of 
mutton,  which  is  efteemed  as  a fine  difh  when  the  meat 
is  fmall  and  fat.  Eefides  thefc,  are  the  head  and  pluck, 
■which  includes  the  liver,  lights,  heart,  fweet-breads  and 
melt. 

In  a calfy  the  fore-quarter  confifts  of  the  flioulder, 
neck,  and  bread;  and  the  hind -quarter  the  leg,  which 
contains  the  knuckle,  the  fillet,  and  the  loin.  The  head 
and  inwards  are  called  the  pluck,  and  confid  of  the  heart, 
liver,  lights,  nut  and  melt,  and  what  is  called  the  fleirts ; 
the  throat-fw'eetbread,  and  the  wind-pipe  fweetbread. — 
Beef,  mutton,  and  veal,  are  in  feafon  at  all  times  of  the 
year. 

The  fore- quarter  of  a houfe-lamb  confids  of  the  flioul- 
der,  neck,  and  bread,  together.  The  hind  quarter  is 
the  leg  and  loin.  The  head  and  pluck  confids  of  the 
liver,  lights,  heart,  nut  and  melt,  as  alfo  the  fry,  which  is 
formed  of  the  fweat- breads,  lamb  dones,  and  flcirts,  with 
fome  of  the  liver. — Lamb  may  be  had  at  all  times  in  the 
year ; but  is  particularly  in  high  feafon  at  Chridmas, 
when  it  is  confidered  as  one  of  the  greated  prefents  that 
can  be  made  from  any  perfon  in  London  to  another  re- 
dding in  the  country. 

Grafs  lamb  comes  in  about  April  or  May,  according 
to  the  nature  of  the  weather  at  that  feafon  of  the  year, 
and  in  general  holds  good  till  the  middle  of  Augud. 

In  a hog^  the  fore-quarter  is  the  fore-loin  and  fpring; 
and,  if  it  is  a large  hog,  you  may  cut  off  a fpare-rib. 
The  hind-quarter  is  only,  the  leg  and  loin.  The  in- 
wards form  what  is  called  the  haflet,  which  confids  of 
the  liver,  crow,  kidney,  and  skirts.  Befides  thefe  there 
are  the  chitterlins,  or  guts,  the  frnaller  part  of  which  are 
cleanfed  for  faufages  and  black-puddings. 

What  is  called  a bacon  bog  is  cut  difl'erently,  on  account 
of  making  hams,  bacon,  and  pickled  pork.  Here  you 
have  fine  fpare-ribs,  chines,  and  griskins,  and  fat  for 
hog’s-lard.  The  liver  and  crow  are  much  admired, 
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fried  with  bacon ; and  the  feet  and  ears  are  equally  good 
ibufed. 

1 he  proper  leafon  for  pork  commences  about  Bartho- 
lomevv-tide,  and  lafts  all  the  winter.  When  the  fummer 
begins  it  grows  flabby,  and  is  therefore  not  ufed,  except 
by  thofe  who  are  particularly  attached  to  that  kind  of  ani- 
mal provifion. 

Having  mentioned  thefe  previous  matters  relative  to 
the  fubjefl  in  queftion,  we  fhall  now  proceed  to  defcribe 
the  proper  fignatures  by  which  the  market-woman  may 
make  a judicious  choice  of  luch  articles  as  fhe  may  have 
occafion  to  provide.  In  doing  this  we  fiiall  begin  with 

Beef. 

IN  making  dhoice  of  ox-beef,  obferve,  that  If  the  iVieat 
is  young,  it  v/iil  have  a fine  fmooth  open  grain,  a plealing 
carnation  red  colour,  and  be  very  tender.  The  fat  muft 
look  rather  white  than  yellow ; for  when  it  is  quite  yel- 
low, the  meat  is  feldom  good.  The  fuet  like  wife  mufl: 
be  perfedlly  white.  7'o  know  the  difference  between 
ox,  cow,  and  bull-beef,  attend  to  thefe  particulars : the 
grain  of  cow-beef  is  clofer,  and  the  fat  w hiter,  than  that 
of  ox-beef,  but- the  lean  is  not  of  fo  bright  a red.  The 
grain  of  bull-beef  Is  flill  clofer,  the  fat  hard  and  Ikinny, 
the  lean  of  a deep  red,  and  gives  a very  ftrong  and  rank 
fcent. 

Mutlon, 

IN  order  to  know  whether  mutton  fs  young  or  not, 
fqueeze  the  flefh  with  your  finger  and  thumb,  and  if  it  is 
young  it  wall  feel  tender;  but  if  old,  hard,  continue 
wrinkled,  and  the  fat  will  be  fibrous  and  clammy.  Tlie 
flefh  of  ewe-mutton  is  paler  than  that  of  the  weather,  and 
the  grain  clofer.  The  grain  of  ram  mutton  is  likewife 
cloler,  the  flefh  is  of  a deep  red,  and  the  fat  fpongy. 

• Lamh. 

IF  the  eyes  appear  bright  and  full  In  the  head,  it  is 
good;  but  if  they  are  funk  and  wrinkled  it  is  ftale.  An- 
other way  of  knowing  this  difference  is,  that  if  the  rein 
in  the  neck  of  the  fore-quarter  appears  of  a fine  blue  co- 
lour 
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Jour  ic  is  frefli ; but,  if  green  or  yellow,  there  is  no  doubt 
but  it  is  ftale.  You  may  likewife  be  fure  ic  is  not  good, 
if  you  find  a faint  difagreeable  fcent  from  the  kidney  in 
the  hind-quarter,  or  if  the  knuckle  feels  limber  on 
touching  it  with  your  fingers. 


Veal. 


THOUGH  the  flefh  of  a cow-calf  is  much  whiter 
than  that  of  a bull,  yet  the  flefh  is  not  fo  firm ; but  the  fillet 
of  the  former  is  generally  preferred  on  account  of  the 
udder.  If  the  head  is  frelh,  the  eyes  will  be  plump;  but 
if  ftale^  they  will  be  funk  and  wrinkled.  If  the  vein  in 
the  fhoulder  is  not  of  a bright  red,  the  meat  is  not  frefh; 
and  if  there  are  any  green  or  yellow  fpots  in  it,  be  aflured 
it  is  very  bad.  A good  neck  and  breaft  will  be  white 
and  dry ; but  if  they  are  clammy,  and  look  green  or  yel- 
low at  the  upper  end,  they  are  ftale.  The  kidney  is  the 
fooneft  apt  to  taint  in  the  loin,  and  if  it  is  ftale,  it  will  be 
foft  and  flimy.  If  a leg  is  firm  and  white,  it  is  good,  but 
if  limber,  and  the  flefh  is  flabby,  you  may  be  aflured  it  is 
bad. 


Pork. 


IF  pork  is  young,  the  lean,  on  being  pinched  with  the 
finger  and  thumb,  will  break,  and  the  fkin  dent.  If  the 
rind  is  thick,  rough,  and  cannot  be  eafily  impreffed  with 
the  finger,  it  is  old.  If  the  flefh  is  cool  and  fmooth  ic  is 
frefh  ; but  if  clammy,  it  is  tainted ; and,  in  this  cafe,  the 
knuckle  is  always  the  worft.  There  is  fome  pork  which 
is  called  meafly,  and  is  very  unwholefome  to  eat ; but 
this  may  be  eafily  known  by  the  fat  being  full  of  little 
kernels,  which  is  not  the  cafe  with  good  pork. 

Hams. 


IN  order  to  know  whether  a ham  is  fweet,  ftick  a 
knife  under  the  bone,  and,  on  fmelling  at  the  knife,  if 
the  ham  is  good,  ic  will  have  a pleafant  flavour.  1 f it 
is  daubed  and  fmeared,  and  has  a difagreeable  fcent,  it  is 
not  good.  Thole,  in  general,  turn  out  the  beft  hams, 
that  are  fhort  in  the  hock. 


Bacon. 
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Bacon. 

IF  bacon  is  good  the  fat  will  feel  firm,  ^nd  have  a 
red  tinge ; and  the  lean  will  be  of  a good  colour,  and 
flick  clofe  to  the  bone ; but  if  you  obferve  any  yellow 
flreaks  in  the  lean,  it  either  is,  or  will  be  rufty-very  foon. 
If  bacon  is  young,  the  rind  will  be  thin,  but  if  old  it 
will  be  thick. 

Brawn. 

IF  brawn  is  young,  the  rind  will  feel  moderately  ten- 
der; but  if  old,  it  will  be  thick  and  hard.  The  rind  and 
fat  of  barrow  and  fow  brawn  are  very  tender. 

Venijon. 

YOUR  choice  of  venifon  muft  be,  in  a great  mea- 
fure,  diredted  by  the  fat.  If  the  fat  is  thick,  bright  and 
clear,  the  clefts  fmooth  and  clofe,  it  is  young;  but  if  the 
cleft  is  very  wide  and  tough^  it  fhews  it  to  be  old. 
V cTiifon  will  firfl  change  at  the  haunches  and  ihoulders ; 
.in  order  to  know  which  run  a knife  into  thofe  parts,  and 
you  will  be  able  to  judge  of  its  newnefs  or  ftalenefs  by  its 
fweet  or  rank  fcent.  If  it  looks  greenifh,  or  is  inclined 
to  have  a very  black  appearance,  depend  upon  it  it  is 
tainted, 

SECT.  II. 

VireSiions  for  the  proper  Choice  of  different  Kinds  of 
j Poultry^  ipc. 

’Tiirkies. 

THE  moft  certain  fignature  of  knowing  if  a cock 
turkey  be  young  is,  the  fhortnefs  of  the  fpur,  and  the 
fmoothnefs  and  blacknefs  of  the  legs.  The  eyes  like- 
wife  w’ill  be  full  and  bright,  and  the  feet  limber  and 
moift ; but  you  muft  carefully  obferve,  that  the  fpurs 
are  not  cut  or  feraped  to  deceive  you,  which  is  an  artifice 
too  frequently  pradticed  by  the  poulterer.  If  a turkey  is 
ftale,  the  feet  will  be  dry,  and  the  eyes  funk.  The  fame 
rule  will  determine,  whether  a hen  turkey  is  frefli  or  ftale, 
young  or  old  j with  this  difference,  that  if  fhe  is  old,  her 

legs 
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legs  will  be  rough  and  red  ; if  with  egg,  the  vent  will  be 
fofc  and  open  j but  if  Ihe  has  no  eggs,  the  vent  will  be 
hard. 

Cocks  and  Hens. 

IF  a cock  is  young,  the  fpurs  will  be  jfliort;  but  the 
fame  precaution  is  necelfary  here,  in  that  point,  as  juft 
obferved  in  the  choice  of  turkies.  If  they  are  ftale,  the 
vents  will  be  open;  but  if  frefh,  clofe  and  hard.  Hens 
are  always  beic  when  full  of  eggs,  and  juft  before  they 
begin  to  lay.  The  combs  and  legs  of  an  old  hen  arc 
rough;  but,  in  a young  one  they  are  fmooth.  The 
comb  of  a good  capon  is  very  pale,  its  breaft  remarkably 
fat,  and  it  has  a thick  belly  with  a large  rump. 

Geeje. 

WHEN  a goole  is  young,  the  bill  and  feet  will  be 
yellow,  with  but  few  hairs 'upon  them;  but  if  old,  both 
will  look  red.  If  it  is  frefh  the  feet  will  be  limber;  but 
if  old,  they  will  be  ftiff  and  dry.  Green  geefe  are  in 
feafon  from  May  or  June,  till  they  are  three  months  old. 
A ftubble  goofe  will  be  good  till  it  is  five  or  fix  months 
old,  and  fhould  be  picked  dry ; but  green  geefe  fhould  be 
fcalded. 

Ducks. 

$ 

THE  legs  of  a frefti-killed  duck  are  limber;  and  if 
it  is  fat,  the  belly  will  be  hard  and  thick.  The  feet  of  a 
ftale  duck  are  dry  and  ftiff.  The  feet  of  a tame  duck 
are  inclining  to  a dufky  yellow',  and  are  thick.  The 
feet  of  a wild  duck  are  fmaller  than  a tame  one,  and  are 
of  a reddifh  colour.  Ducks  muft  be  picked  dry ; but 
ducklings  fhould  be  fcalded. 

Pigeons. 

THESE  birds,  if  new,  are  full  and  fat  at  the  vent, 
and  limber-footed ; but  if  the  toes  are  harfh,  the  vent 
loofe,  open  and  green,  they  are  ftale.  If  they  a:e  old, 
their  legs  will  be  large  and  red.  The  tame  pigeon  is 
preferable  to  the  wild,  and  fliould  be  large  in  the  body, 
fat  and  tender ; but  the  wild  pigeon  is  not  lu  fat.  W ood- 

pigeons 
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pigeons  are  much  larger  than  either  wild  or  tame,  but,  irt 
all  other  refpedts  like  them. 

The  fame  rules  will  hold  good  in  the  choice  of  the 
plover,  field-fare,  lark,  and  other  fmall  birds. 

Pheafants. 

AS  thefe  birds,  as  well  as  partridges  and  woodcocks, 
cannot  be  purchafed,  fo  there  is  no  opportunity  of  mak- 
ing a choice;  but,  notwithftanding  this,  a great  many 
of  them  are  fent  as  prefents  to  numbers  of  families 
in  London,  it  may  not  be  improper  for  the  fatisfac- 
tion  of  the  cook,  to  point  out  the  difference  between 
thofe  that  are  frefh  and  young,  and  thofe  that  are  other- 
wife. 

The  cock-pheafant  has  fpurs,  which  the  hen  has  not ; 
and  the  hen  is  moft  valued  when  with  egg.  The  fpurs 
of  a young  cock-pheafant  are  Ihort  and  blunt,  or  round ; 
but  if  he  is  old,  they  are  long  and  fharp.  If  the  vent  of 
the  hen  is  open  and  green,  fhe  is  ftale,  and  when  rubbed 
hard  with  the  finger,  the  iLin  will  peel.  If  file  is  with 
egg,  the  vent  will  be  foft. 

Partridges. 

IF  thefe  birds  are  young,  the  legs  will  be  yellowifli, 
and  the  bill  of  a dark  colour.  If  they  are  frefh,  the  vent 
will  be  firm  ; but  if  ftale,  it  will  look  greenifli,  and  the 
fkin  will  peel  when  rubbed  with  the  finger.  If  they  are 
old,  the  bill  will  be  white,  and  the  legs  blue. 

Woodcocks. 

THESE  are  birds  of  paflage,  and  are  found  in  Eng- 
land only  in  the  winter.  They  are  beft  about  a fort- 
night or  three  weeks  after  their  firft  appearance,  when 
they  have  refted  from  their  long  paflage  over  the  ocean. 
If  they  are  fat,  they  will  feel  firm  and  thick,  which  is  a 
proof  of  their  good  condition.  The  vent  will  alfo  be 
thick  and  hard,  and  a vein  of  fat  will  run  by  the  fide  of 
the  breaft ; but  a lean  one  will  feel  thin  in  the  vent.  If 
newly  killed,  its  feet  will  be  limber,  and  the  head  and 
throat  clean ; but  if  ftale,  the  contrary. 
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Hares. 

IF  a hen  is  old,  the  claws  will  be  blunt  and  ruorged, 
the  ears  dry  and  cough,  and  the  cleft  wide  and  large; 
but,  on  the  contrary,  if  the  claws  are  fmooth  and  fharp, 
the  ears  tear  eafily,  and  the  cleft  in  the  lip  is  not  much 
fpread,  it  is  young.  The  body  will  be  ftiff,  and  the  flefli 
pale,  if  newly  killed ; but,  if  the  flefli  is  turning  black, 
and  the  body  limber,  it  is  flale ; though  hares  are  not  al- 
ways confidered  as  the  worfe,  for  being  kept  till  they 
have  a ftrongifh  fcent.  The  principal  diftinflion  be- 
tween a hare  and  a leveret  is,  that  the  leveret  fhould.have 
a knob,  or  fmall  bone,  near  the  foot,  on  its  fore-leg, 
which  a hare  has  not. — The  longer  a hare  is  kept  before 
drefTed,  the  more  tender  will  be  the  flefh. 

Rabbits. 

IF  a rabbit  is  old,  the  claws  will  be  very  rough  and 
long,  and  there  will  be  grey  hairs  intermixed  with  the 
wool ; but  the  wool  and  claws  will  be  fmooth,  when 
young.  If  it  is  ftale,  it  will  be  limber,  and  the  flefh  will 
look  blueifl'i,  with  a kind  of  flime  upon  it : but  if  frefh,  it 
will  be  ftiff,  and  the  flefh  white  and  dry. 

SECT.  III. 

Dir  colons  for  the  proper  Choice  of  different  Kinds  of 

Fiffy  ^c. 

I N order  to  know  whether  fifli  is  frefli  or  ftale,  the 
general  rule  to  be  noticed  in  all ‘kinds  is,  by  obferving 
the  colour  of  the  gills,  which  fliould  be  of  a lively  red  ; 
•whether  they  are  hard,  or  eafily  to  be  opened  j the  pro- 
jeftion  or  indention  of  their^  eyes,  the  ftiffnefs  or  limber- 
ncfs  of  their  fins,  and  by  the  fcent  from  their  gills. 

Furbot. 

IF  a turbot  is  good,  it  will  be  thick  and  plump,  and 
the  belly  of  a yellowifh  white;  but  if  they  appear  thin 
and  blueifli,  they  are  not  good.  Turbot  are  in  feafon 
the  grcateft  p-art  of  the  fummer. 

IX.  Y,y  Cod, 
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Cod. 

if  perfedl'ly  fine  and  frefh,  fhould  be  very 
thick  at  the  neck,  the  flefli  white  and  firm,  and  of  a 
bright  clear  colour,  and  the  gills  red.  If  they  appear 
-flabby,  they  are  ftale,  and  will  not  have  their  proper 
flavour.  The  proper  feafon  for  them  is,  from  about 
Chriftmas  to  Lady-day.  ' 

Soles. 

IF  foies  are  good,  they  will  be  thick  and  firm,  and 
the  belly  of  a fine  cream-colour  ; but  if  they  are  flabby, 
or  incline  to  a blueifh  white,  they  are  not  good.  The 
proper  feafon  for  fbles  is  about  Midfummer. 

Skate. 

IF  this  fifli  is  perfe6lly  good  and  fweet,  the  flefh  will 
look  exceeding  white,  and  be  thick  and  firm.  One  in- 
convenience is  particularly  attendant  on  this  fifh,  and  that 
is,  if  too  frefh,  it  will  eat  very  tough ; and  if  ftale,  they 
produce  fo  ftrong  a fcent  as  to  be  very  difagreeable  3 fo 
that  fome  judgement  is  neceflary  to  drefs  them  in  a pro- 
per time.  ^ 

Herrings. 

IF  herrings  are  frefh,  the  gills  will  be  of  a fine  red, 
and  the  whole  fifh  ftifF  and  very  bright  j but  if  the  gills 
are  of  a faint  colour,  the  fifli  limber  and  wrinkled,  they 
are  bad.  ^ Thegoodnefs  of  pickled  herrings  is  known  by 
their  being  fat,  flefhy  and  white.-  Red  Herrings,  if 
good,  will  be  large,  firm  and  dry.  They  fhould  be  full 
of  roe  or  melt,  and  the  outfides  of  a fine  yellow.  Thofe 
that  have  the  fkin  or  fcales  wrinkled  on  the  back  will 
turn  out  preferable  to  thofe  whofe  fcales  are  very  broad, 
the  diftindlion  between  which  is  fufficrently  obvious. 

Salmon.  • 

FHE  flefh  of  falmon,  when  new,  is  of  a fine  red, 
and  particularly  fo  at  the  gills  3 the  fcales  fhould  be. 
bright,  and  the  fifh  very  ftiff,  T he  fpring  is  the  proper 
feafon  for  this  fifh,  which,  in  its  nature,  is  both  lufeious- 
and  pleafant  flavoured. 
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Trout. 

THIS  is  a moft  beautiful  and  excellent  frefli-water 
fifh  j but  the  beft  are  thofe  that  are  red  and  yellow.  The 
females  are  moft  in  efteem,  and  are  known  by  having  a 
fmaller  head,  and  deeper  body  than  the  male.  They  are 
in  high  feafon  the  latter  end  of  Junej  and  their  frefh- 
nefs  may  be  know'n  by  the  rules  already  given  for  that 
purpofe,  in  the  introduilion  to  this  fedlion. 

Tench. 

IN  order  to  eat  this  fifh  in  perfeftion,  they  fhould  be 
drefled  alive  ■,  but  if  they  are  dead  examine  the  gills, 
which  ftiould  be  red  and  hard  to  open,  the  eyes  bright, 
and  the  body  firrri  and  ftifF,  if  frelh.  Thefe  are  in  ge- 
neral covered  with  a kind  of  flimy  matter,  which,  if  clear 
and  bright,  is  a proof  of  their  being  good.  This  flimy 
matter  may  be  eafily  removed^  by  rubbing  them  with  a 
little  fait. 

Smelts. 

WHEN  thefe  are  frefh,  they  are  of  a fine  filver  hue, 
very  firm,  and  have  a particular  ftrong  fcent,  greatly  re- 
fembling  that  of  a cucumber  when  pared. 

Flounders. 

THIS  is  both  a fait  and  frefh- water  fifh,  and  fhould 
be  drefled  as  foon  as  poflible  after  being  dead.  When  . 
frefh  and  fine,  they  are  ftiff,  their  eyes  bright  and  full, 
and  their  bodies  thick. 

Sturgeon. 

THE  flefh  of  a good  fturgeon  is  very  white,  with  a 
few  blue  veins,  the  grain  even,  the  fkin  tender,  good-co- 
loured, and  foft.  All  the  veins  and  griftles  fhould  be 
bluej  for  when  thefe  are  brown  or  yellow,  the  fkin  harfh, 
tough,  and  dry,  the  fifh  is  bad.  It  has  a pleafant  fmeil 
when  good,  but  a very  difagreeable  one  when  bad.  It 
fhould  alfo  cut  firm  without  crumbling.  The  females 
are  as  full  of  roe  as  our  carp,  which  is  taken  out  and 
fpread  upon  a table,  beat  flat,  and  fprinkled  with  'alt  j 
it  is  then  dried  in  the  air  and  liin,  and  afterwards  in 
ovens.  It  fliould  be  of  a reddiflf  brown  colour,  and 
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very  dry.  This  is  called  caviare,  and  is  eaten  vvith  oil 
and  vinegar. 

Eels. 

TFIE  befl,  and  moft  generally  efleemed,  is  the  Thames 
filver  eel,  and  the  worft  are  thole  brought  by  the  Dutch, 
and  fold  at  Billingfgate-maiket.  They  fhould  be  drefled 
alive,  and,  except  the  time  of  the  very  hot  months  in 
the  fummer,  are  in  fealbn  all  the  year. 

Lohjiers. 

IF  a lobfter  is  frefh,  the  tail  will  be  ftiff,  and  pull  up 
with  a fpring  ; but  if  it  is  ttale,  the  tail  will  be  flabby, 
and  have  no  fpring  in  it.  This  rule,  however,  concerns 
lobflers  that  are  boiled  ; but  it  is  much  better  ro  buy 
them  alive,  and  boil  them  yourfelf,  taking  care  that  they 
are  not  fpent  by  too  long  keeping.  If  they  have  not  been 
long  taken,  the  claws  will  have  a quick  and  flrong  mo- 
tion upon  fqueezing  the  eyes,  and  the  heavieft  are  elleem- 
ed  the  beft.  The.  cock-lobfter  is  known  by  the  narrow 
back  part  of  his  tail.  The  two  uppermoft  fins  within 
his  tail,  are  ftifF  and  hard  ; but  thofe  of  the  hen  are  foft, 
and  the  tail  broader.  The  male,  though  generally  fmal- 
ler  than  the  female,  has  the  higher  flavour,  the  flefh  is 
firmer,  and  the  body  of  a redder  colour,  when  boiled. 

Oyjiers. 

AMONG  the  various  kinds  of  this  fifln,  thofe  called 
the  native  Milton  are  exceeding  fine,  and  by  far  the  fatteft 
and  whiteft.  But  thofe  moft  efteemed  are,  the  Colchef- 
ter,  Pyfleet,  and  Milford  oyfters.  When  they  are  alive, 
and  in  full  vigour,  they  will  clofe  faft  upon  the  knife  on 
opening,  and  let  go  as  foon  as  they  are  wounded  in  the 
body. 

Erauons  and  Shrimps. 

THESE  fifh  give  an  excellent  feent  when  in  perfec- 
tion, which  may  be  known  by  their  firmnefs,  and  the  tails 
turning  ftiffly  inwards.  When  frefli,  their  colour  is  very 
bright  j but  w’hen  ftale,  their  tails  grow  limber,  the 
brightnefs  of  their  colour  goes  off,  and  they  become  pale 
and  clammy. 
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Butter. 

THE  greateft  care  Is  neceffaiy  in  buying  this  article 
to  avoid  being  deceived.  You  muft  not  trufl:  to  the 
tafte  the  fellers  give  you,  as  they  will  frequently  give  you 
a tafte  of  one  lump,  and  fell  you  another.  On  choofing 
fait  butter,  truft  rather  to  your  fmell  than  tafte,  by  put- 
ting a knife  into  it,  and  applying  it  to  your  nofe.  If  the 
butter  is  in  a cafk,  have  it  unhooped,  and  thruft  in  your 
knife,  between  the  ftaves,  into  the  middle  of  it  \ for  by 
the  artful  mcxle  of  package,  and  the  ingenuity  of  thofe 
who  fend  it  from  the  country,  the  butter  on  the  top  of  the 
cafk  is  often  much  better  than  the  mid.dle. 

Cheeje. 

BEFORE  you  purchafe  this  article,  take  particular  no- 
tice of  the  coat,  or  rind.  If  the  cheefe  is  old,  with  a rough 
and  ragged  coat,  or  dry  at  top,  you  may  expetft  to  find 
little  worms  or  mites  in  it.  If  it  is  moift,  fpungy,  or 
full  of  holes,  there  will  be  reafon  to  fufpefl  it  is  mag- 
goty. Whenever  you  perceive  any  perifhed  places  on 
the  outfide,  be  furc  to  probe  the  bottom  of  them ; for, 
though  the  hole  in  the  coat  may  be  but  fmall,  the  pe- 
rifhed part  within  may  be  confiderable. 

TO  judge  properly  of  an  egg,  put  the  greater  end  to 
your  tongue,  and  if  it  feels  warm,  it  is  new  ; but  if  cold, 
it  is  ftale ; and  according  to  the 'degree  of  heat  or  cold 
there  is  in  the  egg,  you  will  judge  of  its  ftalenefs  or  new- 
nefs.  Another  method  is  this  : hold  it  up  againft  the 
fun  or  a candle,  and  if  the  yolk  appears  round,  and  the 
white  clear  and  fair,  it  is  a mark  of  its  goodnefs ; but  if 
the  yolk  is  broken,  and  the  white  cloudy  or  muddy,  the 
egg  is  a bad  one.  Some  people,  in  order  to  try  the  good- 
nefs of  an  egg,  put  it  into  a pan  of  cold  water ; in  this 
cafe,  the  frefher  the  egg  is,  the  fooner  it  will  fink  to  the 
bottom  ; bpt  if  is  addled  or  rotten,  it  will  fwim  on  the 
fur  face  of  the  water. 

The  beft  method  of  preferving  eggs,  is  to  keep  them 
in  meal  or  bran  j though  fome  place  them  in  wood-aflies, 

with 
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CHAP.  XXXII. 

THE  ART  OF  CARVING, 

Nothing  can  be  more  difagreeable  to  aperfon  who 
IS  placed  at  the  head  of  a table,  and  whofe  bufinefs 
It  is  topytheneceflary  honours  toguefts  invited,  than  to 
be  defective  in  not  being  properly  able  to  carve  the  differ 
ent  articles  provided.  From  the  want  ofknowledge  in  dils 
particular,  it  muft  naturally  become  no  lefs  painful  to  the 
perfon  who  undertakes  the  talk,  than  uncomfortable  to 
thole  who  are  waiting  for  the  compliment  of  being  ferved 
Abilities  and  dexterity  in  this  art  are  ftriking  qualifica- 
^ons  in  the  eyes  of  every  company,  and  are  material  in- 
Itruments  of  forming  the  neceffary  and  polite  graces  of 
the  table. 

^ The  inftruaions  here  laid  down  by  words,  are  mate- 
rially enlivened  by  the  reprefentations  of  the  refpedtive 
articles  deferibed,  fo  that  the  young  and  inexperienced 
may,  by  proper  attention  to  the  defeription,  and  reference 
10  the  plates,  foon  make  theinfelves  proficients  in  this 
ufeful  and  polite  art. 

We  fhall  commence  the  fubjed  with  deferibing  the 
method  of  carving  ° 


A Roaft  Fowl — See  Plate  I. 


IN  this  plate  the  fowl  is  placed  in  the  center,  and  is 
reprefented  as  lying. on  its  fide,  with  one  of  the  legs 
wings  and  neck-bone,  taken  off.  Whether  the  fowl  is 
roafted  or  boiled,  it  mbft  be  cut  up  in  the  fame  manner. 
A roafted  fowl  is  fent  to  table  nearly  in  the  fame  manner 
as  a pheafanr,  excepting  that  the  pheafant  has  the  head 
tucked  under  one  of  the  wings,  whereas  the  fov/1  has  the 
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head  cut  off  before  it  Is  drefled.  In  a boiled  fowl  (which 
is  reprefented  in  the  fame  plate)  the  legs  are  bent  inwards, 
and  tucked  into  the  belly  ; but,  previous  to  its  being  fent 
to  table,  the  flcewers  are  withdrawn.  The  moft  conve- 
nient method  of  cutting  up  a fowl  is,  to  lay  it  on  your 
plate,  and,  as  you  feparate  the  joints,  in  the  lines  dy 
put  them  into  the  difh. 

The  legs,  wings,  and  merry- thought  being  removed, 
the  next  thing  is,  to  cut  off  the  neck-bones.  This  is 
done  by  putting  in  the  knife  at  and  palling  it  under 
the  long  broad  part  of  the  bone  in  the  line  g by  then  lift- 
ing it  up,  and  breaking  off  the  end  of  the  fhorter  part  of 
the  bone,  which  cleaves  to  the  breaft-bone.  All  the 
parts  being  thus  feparated  from  the  carcafe,  divide  the 
breafl  from  the  back,  by  cutting  through  the  tender  ribs 
on  each  fide,  from  the  neck  quite  down  to  the  vent  or 
tail.  Then  lay  the  back  upwards  on  your  plate,  fix  your 
fork  under  the  rump,  and  laying  the  edge  of  your  knife 
in  the  line  by  <?,  c,  and  preffing  it  do^n,  lift  up  the  tail  or 
lower  part  of  the  back,  and  it  will  readily  divide  with 
the  help  of  your  knife  in  the  line  by  Cy  c.  In  the  next 
place,  lay  the  lower  part  of  the  back  upwards  , in  your 
plate,  with  the  rump  from  you,  and  cut  off  the  fide  bones, 
(or  fidefmen,  as  they  are  generally  called)  by  forcing  the 
knife  through  the  rump-bone,  in  the  line  <?,/,  when  your 
fowl  will  be  completely  cut  up. 

Boiled  Fowl — See  Plate  I. 

WE  have  before  obferved,  that  a boiled  fowl  is  cut  up 
in  the  fame  manner  as  one  roafted.  In  the  reprefentation 
of  this  the  fowl  is  compleat,  whereas  in  that  part  of  the 
other  it  is  in  part  diffedled.  Thofe  parts,  which  are 
generally  confidered  as  the  moft  prime  are,  the  wings, 
breaft,  and  merry-thought,  and  next  to  thefe,  the  neck- 
bones,  and  fidcfman.  The  legs  of  boiled  fowls  are  more 
tender  than  thofe  that  are  roafted ; but  every  part  of  a 
chicken  is  good  and  juicy.  As  the  thigh-bones  of  a 
chicken  are  very  tender,  and  eafily  broken  With  the  teeth, 
the  griftles  and  marrow  render  them  very  delicate.  In 
the  boiled  fowl  the  leg  fhould  be  feparated  from  the 
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drum-ftick,  at  the  joint,  which  is  eafily  done,  if  the 
knife  is  introduced  in  the  hollow,  and  the  thigh-bone 
turned  back  from  the  leg- bone. 

Partridge, — See  Plate  I. 

THE  partridge  is  here  reprefented  as  jud  taken  from 
the  fpit ; but  before  it  is  ferved  up,  the  Ikewers  muft  be 
withdrawn.  It  is  cut  up  in  the  fame  manner  as  a fowL 
The  wings  muft  be  taken  off  in  the  lines  c/,  b,  and  the  ' 
merry-thought  in  the  line  c,  d.  The  prime  parts  pf  a 
partridge  are,  the  wings,  breaft,  and  merry-thought.  The 
wing  is  confidered  as  the  beft,  and  the  tip  of  it  reckoned 
the  moft  delicate  morfel  of  the  whole. 

Pigeons. — See  Plate  I. 

HERE  are  the  reprefentations  of  two,  the  one  with 
the  back  uppermoft,  and  the  other  with  the  breaft.  That 
with  the  back  uppermoft  as  marked  No.  r.  and  that  with 
the  breaft.  No.  2.  Pigeons  are  fometimes  cut  up  in  the 
fame  manner  as  chickens.  But  as  the  lower  part,  with 
the  thigh,  is  in  general  moft  preferred,  and  as,  from  its 
fmall  fize,  half  a one  is  not  too  much  for  moft  appetites, 
they  are  fcldom  carved  now,  otherwife  than  by  fixing 
the  fork  at  the  point  a,  entering  the  knife  juft  before  it, 
and  dividing  the  pigeon  into  two,  cutting  away  in  the 
lines  ay  by  and  c.  No.  i.  at  the  fame  time  bringing 
the  knife  out  at  the  back,  in  the  direftion  ay  by  and  a c, 

No.  2.  • . 

APhcaJanl. — See  Plate  11. 

IN  the  reprefentation  here  given,  the  bird  appears  in 
a proper  ftate  for  the  fpit,  w'ith  the  head  tucked  under 
one  of  the  wings.  ^^Hien  laid  in  the  difli,  the  flcewers 
drawn,  and  the  bird  carried  to  table,  it  muft  be  carved 
as  follows : fix  your  fork  in  that  part  of  the  breaft  where 
the  two  dots  are  marked,  by  which  means  you  will  have 
a full  command  of  the  bird,  and  can  turn  it  as  you  think 
proper.  Slice  down  the  breaft  in  the  Ifoes  «,  by  and  then 
proceed  to  take  off  the  leg  on  one  fide,  in  the  diredlion 
dy  (f,  or  in  the  circular  dotted  line  by  d.  This  done,  cut 
off  the  wing  on  the  fame  fide,  in  the  line  r,  d.  When 

you 
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you  have  feparated  the  leg  and  wing  on  one  fide,  do  the 
fame  on  the  other,  and  then  cut  offi  or  feparate  from  the 
breaft-bone,  on  each  fide  of  the  breaft,  the  parts  you  be- 
fore fliced  or  cut  down.  Be  very  attentive  in  taking  off 
the  wing.  Cut  it  in  the  notch  for  if  you  cut  too  near 
the  neck,  asat^,  you  will -find  yourfelf  interrupted  by 
the  neck-bone,  from  whence  the  wing  muft  be  feparated. 
Having  done  this,  cut  off  the  merry-thought  in  the  line 
f by  paffing  the  knife  under  it  towards  the  neck. 
With  refpe6t  to  the  remaining  parts  they  are  to  be  cut  up 
in  the  fame  manner  as  directed  for  a roaft  fowl. — The 
parts  moft  admired  in  a pheafant  are,  firff,  the  breaff, 
then  the  wings,  and  next,  the  merry-thought. 

A Goofe. — See  plate  II. 

LET  the  neck-end  lay  before  you,  and  begin  by  cut- 
ting two  or  three  long  flices,  on  each  fide  the  breaft,  in 
the  lines  rz,  quite  to  the  bone.  Cut  thefe  flices  from 
the  bone,  then  take  off  the  leg,  by  turning  the  goofe  up 
on  one  fide,  putting  the  fork  through  the  fmall  end  of 
the  leg  bone,  and  preffing  it  clofe  to  the  body,  which, 
when  the  knife  has  entered  at  d,  will  eafily  raife  the  joint. 
Then  pafs  the  knife  under  the  leg  in  the  direflion  d,  e. 
If  the  leg  hangs  to  the  carcafe  at  the  joint  z’,  turn  it  back 
with  the  fork,  and,  if  the  goofe  is  young,  it  will  eafily 
feparate.  Having  removed  the  leg,  proceed  to  take  off 
the  wing,  by  palling  the  fork  through  the  fmall  end  of 
the  pinion,  preffing  it  clofe  to  the  body,  and  entering 
the  knife  at  the  notch  r,  and  paffing  it  under  the  wing  in 
the  direciion  r,  d.  This  is  a very  nice  thing  to  hit,  and 
can  only  be  acquired  by  pradtice.  When  you  have 
taken  off  the  leg  and  wing  on  one  fide,  do  the  fame  on 
the  other.  Then  cut  off  the  apron  in  the  line/, 
having  done  which  take  off' the  merry-thought  in  the  line 
z,  h.  All  the  other  parts  are  to  be  taken  off  in  the  famie 
manner  as  diredled  for  the  fowl.  A goofe  is  feldom 
quite  difledled,  unlefs  the  company  is  very  large,  in 
which  cafe  the  above  method  mull  be  purfued. 

The  parts  of  a goofe  moft  efteemed  are,  the  flices  from 
the  breaft  i the  flelhy  part  of  the  wing,  which  may  be 
\ Z z divided, 


362  CARVING. 

divided  from  the  pinion ; the  thigh-bone  (or  drumftick. 
as  it  is  called)  the  pinion,  and  the  fide- bones.  If  fage 
and  onion  are  put  into  the  body  of  .the  goofe  (which  is 
by  moft  approved  of)  when  you  have  cut  off  the  limbs, 
draw  it  out  with  a fpoon  at  the  place  from  whence  the 
apron  is  taken,  and  mix  it  with  the  gravy,  which  fliould 
firft  be  poured  boiling  hot  into  the  body  of  the  goofe. 
Some  people  are  particularly  fond  of  the  rump,  which, 
after  being  nicked  with  a knife,  is  peppered  and  faked, 
and  then  broiled  till  it  is  of  a nice  light  browm  j and  this 
is  diftinguiflied  by  the  epithet  a devil.  The  fame  is  like- 
wife  done  by  the  rump  of  a turkey. 

A Hare. — See  Plate  II. 

THERE  are  two  ways  of  cutting  up  a hare,  but  the 
beft  and  readied  way  is,  to  put  the  point  of  the  knife 
under  the  fhoulder  at  gy  and  cut  through  all  the  way 
down  to  the  rump,  on  one  fide  of  the  back-bone,  in  the 
line^,  h.  When  you  have  done  this,  cut  it  in  the  fame 
manner  on  the  other  fide,  at  an  equal  diftance  from  the 
back-bone,  by  which  means  the  body  will  be  nearly 
divided  into  three.  You  may  now  cut  the  back  through 
the  fpine  or  back-bone,  into  feveral  fmall  pieces,  more 
or  lefs,  in  the  lines  z,  k.  The  back  is  by  far  the  tendered 
part,  dilled  of  gravy,  and  edeemed  the  mod  delicate. 
When  you  help  a perfon  to  a part  of  the  back,  you  mud 
give  with  it  a fpoonful  of  pudding,  with  which  the  belly 
is  duffed,  below  the  letters  ky  and  which  may  now  be 
eafily  got  at.  Having  I’eparated  the  legs  from  the  back- 
bone, they  are  eafily  cut  from  the  belly.  The  flefh  of 
the  leg  is  next  in  edimation  to  the  back ; but  the  meat 
is  clofer,  firmer,  and  lefs  juicy.  The  fhoulders  mud  be 
cut  off  in  the  circular  dotted  Xmt  Cyfyg.  In  a large  hare, 
a whole  leg  is  too  much  to  be  given  to  any  perfon  at  one 
time;  it  diould  therefore  be  divided.  The  bed  part  of 
the  leg  is  the  fiefliy  part  of  the  thigh  at  /:?,  which  fhould 
be  cut  od'.  Some  people  arc  fond  of  the  head,  brains, 
and  bloody  part  of  the  neck.  But  before  you  begin  to 
diffecd  the  head,  cut  off  the  ears  at  the  roots,  as  many 
people  are  fond  of  them  when  they  Jre  roaded  crifp. 

The 
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The  head  nriiifl:  then  be  divided  in  this  manner;  put  it 
on  a clean  pewter-plate,  fo  as  to  have  it  under  your  hand, 
and  turning  the  nofe  to  you,  hold  it  fteady  with  your 
fork,  fo  that  it  may  not  flip  from  under  the  knife.  You 
mud  then  put  the  point  of  the  knife  into  the  Ikull  be- 
tween the  ears,  and  by  forcing  it  down,  as  foon  as  it  has 
made  its  way,  the  head  may  be  eafily  divided  into  two, 
by  forcing  the  knife,  with  fome  degree  of  flrength,  quite 
down  through  the  nofe  to  a. 

The  method  of  cutting  up  a hare  as  here  laid  down 
can  only  be  effe6led  when  the  hare  is  young.  If  it  is  an 
old  one,  the  beft  method  is,  to  put  your  knife  pretty 
clofe  to  the  back-bone,  and  cut  off  the  leg;  but,  as  the 
hip-bone  will  be  in  your  way,  turn  the  back  of  the  hare 
towards  you,  and  endeavour  to  hit  the  joint  between  the 
hip  and  the  thigh-bone.  When  you  have  feparated  one, 
cut  off  the  other ; and  then  cut  a long  narrow  flice  or  two 
on  each  flde  of  the  back-bone,  in  the  diredion  gy  h.  Then 
divide  the  back-bone  into  two,  three,  or  more  parts,  paff- 
ing  your  knife  between  the  feveral  joints  of  the  back,  all 
which,  by  a little  attention  and  patience,  may  be  readily 
effeded. 

Haunch  of  Venifon. — See  Plate  III. 

FIRST  cut  it  acrofs  down  to  the  bone,  in  the  line 
hy  Cy  a,  then  turn  the  difli  with  the  end  d towards  you, 
put  in  the  point  of  the  knife  at  r,  and  cut  it  down  as 
deep  as  you  can  in  the  diredion  c,  d,  fo  that  the  two 
ftrokes  will  then  form  a refemblance  of  the  letter  T. 
Having  cut  it  thus,  you  may  cut  as  many  flices  as  are 
neceffary,  according  to  the  number  of  the  company,  cut- 
ting them  either  on  the  right  or  left.  As  the  fat  lies 
deeper  on  the  left,  between  d and  a,  to  thofe  who  are  fond 
of  fat  (as  is  the  cafe  with  moft  admirers  of  venifon)  the 
beft-flavoured  and  fattefl:  flices  will  be  found  on  the  left 
of  the  line  c,  dy  fuppofing  the  end  d turned  towards  you. 
In  cutting  the  flices,  remember  that  they  mufl:  not  be  ei- 
ther too  thick  or  too  thin.  With  each  flice  of  lean  add 
a proper  proportion  of  fat,  and  put  a fufficient  quantity 
of  gravy  into  each  place.  Currant  jelly  fltould  always  be 
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on  tlie  table  for  thofe  who  chufe  it.  Indeed,  this  is  ge- 
nerally ufed  by  moft. 

A Fore  garter  of  Lamh. — See  Plate  III. 

THIS  joint  is  always  roafted,  and  when  it  comes  to 
table,  before  you  can  help  any  one,  you  mufl:  feparate 
the  fhoulder  from  the  breaft  and  ribs  (or  what  is  by  fome 
called  the  coaft)  by  palTing  the  knife  under,  in  the  direc- 
tion c,g,  d,e.  The  fhoulder  being  then  taken  ofF,  the 
juice  of  a lemon,  or  Seville  orange,  fliould  be  fqueezed 
upon  the  part  it  was  taken  from,  a little  fait  added,  and 
the  fhoulder  replaced.  The  griftly  part  muft  then  be 
feparated  from  the  ribs  in  the  line  /i  g,  and  then  all  the 
preparatory  bufinefs  to  ferving  will  be  done.  The  ribs 
are  generally  moft  efteemed,  and  one,  two,  or  more,  may 
be  eafily  feparated  from  the  reft,  in  the  line  a,  b\  but,  to 
thofe  who  prefer  the  griftly  part,  a piece  or  two  may  be 
cut  off  in  the  lines  i?,  /,  &c.  If  you  fhould  have  a fore- 
quarter of  grafs-lamb  that  runs  large,  the  fhoulder  when 
cut  off,  muft  be  put  into  another  difli,  and  carved  in  the 
fame  manner  as  a fhoulder  of  mutton. — See  Plate  IV. 

A Pig. — See  Plate  III. 

A PIG  is  feldom  fept  whole  to  table,  but  is  ufually 
cut  up  by  the  cook,  who  takes  off  the  head,  fplits  the 
body  down  the  back,  and  garnifhcs  the  difh  nvith  the 
chops  and  ears. 

Before  you  help  any  one  at  table,  firft  feparate  the 
fhoulders  from  the  carcafe,  and  then  the  legs,  according 
to  the  diredlion  given  by  the  dotted  line  c,  e.  The 
moft  delicate  part  of  a pig  is  that  about  the  neck,  which 
may  be  cut  off  in  the  line  fg.  The  next  beft  parts  are 
the  ribs,  which  may  be  divided  in  the  line  by  &c.  and 
the  others  are  pieces  cut  from  the  legs  and  fhoulders. 
Indeed,  the  bones  of  a pig  are  little  elfe  than  griftle,  fo 
,that  it  may  be  cut  in  any  part  without  the  leaft  difficulty. 
It  produces  fuch  a variety  of  delicate  bits,  that  the  fan- 
cies of  moft  may  be  readily  gratified. 

Shoulder  of  Multon. — Plate  IV. 

THIS  is  a very  fine  joint,  and  by  many  preferred  to 
the  leg,  it  being  very  full  of  gravy,  if  properly  roafted, 

and 


CARVING.  365 

and  producing  many  nice  bits.  The  figure  No.  i.  re* 
prcfents  it  as  laid  in  the  difh  with  the  back  uppermoft. 
When  it  is  firft  cut,  it  fliould  be  in  the  hpllow  part  of  it, 
in  the  direftion  and  the  knife  fhould  be  pafTed  deep 
to  the  bone.  The  gravy  will  then  run  fall  into  the  difli, 
the  part  will  immediately  open,  and  many  fine  dices  will 
be  readily  cut  from  it.  The  prime  part  of  the  fat  lies  on 
the  outer-edge,  and  is  to  be  cut  out  in  thin  flices  in  the 
dire6lion  e^  f.  If  many  are  at  table,  and  the  hollow  part 
cut  in  the  line  a,  is  eaten,  feme  very  good  and  deli- 
cate flices  may  be  cut  out  on  each  fide  the  ridge  of  the 
blade-bone,  in  the  directions  c,  d.  The  line  between 
thefe  two  dotted  lines,  is  that  in  the  direction  of  which 
the  edge,  or  ridge  of  the  blade-bone  lies,  and  cannot  be 
cut  acrofs. 

No.  2.  reprefents  the  under-fide,  where  there  are  two 
parts  very  full  of  gravy,  and  fuch  as  many  prefer  to  the 
upper-fide.  One  is  a deep  cut,  in  the  direction  h,  ac- 
companied with  fat,  and  the  other  all  lean,  in  a line  from 
i to  k.  The  parts  about  the  fliank  are  coarle  and  dryj 
but  yet  fome  prefer  thefe  to  the  rich  and  more  juicy  parts. 

A Saddle  of  Mut Ion. — Plate  IV. 

THIS  is  by  fome  called  a chine  of  mutton,  and  con- 
fifts  of  the  two  loins  together,  the  back-bone  running 
down  the  middle  to  the  tail.  When  you  carve  it  you. 
muft  cut  a long  flice  in  either  of  the  flefliy  parts,  on  the 
fide  of  the  back-bone,  in  the  direction  <?,  h.  There  is 
feldom  any  great  length  of  the  tail  left  on,  but  if  it  is  fent 
up  with  the  tail,  many  will  be  fond  of  it,  and  it  may  be 
eafily  divided  into  feveral  pieces,  by  cutting  between  the 
joints  of  the  tail,  which  are  about  an  inch  apart. 

A Cod's  Head. — Plate  V. 

FISH  in  general  requires  very  little  carving,  tlie 
fiefhy  parts  being  thofe  principally  efleemed.  A cod's 
head  and  Ihoulders,  when  in  feafon,  and  properly  boiled, 
is  a very  genteel  and  handfome  difli.  When  cut,  it 
fliould  be  done  with  a fpoon  or  fifh-trowcl,  and  the  parts 
about  the  back-bone  on  the  flioulders  are  the  nioft  firm 

and 
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and  beft.  Take  off  a piece  quite  down  to  the  bone,  in 
the  direction  by  c,  dy  putting  in  the  fpoon  at  Uy  Cy  and 
with  each  (lice  of  fifh  give  a piece  of  the  round,  which 
lies  underneath  the  back-bone  and  lines  it,  the  meat  of 
which  is  thin  and  a little  darker  coloured,  than  the  body 
of  the  fifli  itfelf  j this  may  be  got,  by  paffing  a knife  or 
fpoon  underneath,  in  the  direftion  dy  /.  About  the  head 
are  many  delicate  parts,  fome  fine  kernels,  and  a great  deal 
of  the  jelly  kind.  The  jelly  part  lies  about  the  jaw- 
bones, and  the  firm  parts  within  the  head.  Some  are  fond 
of  the  palate,  and  others  the  tongue,  which  likewife  may 
be  got,  by  putting  a fpoon  into  the  mouth,  in  the  direc- 
tion of  the  line  e. 

A Piece  of  boiled  Sahnon. — Plate  V. 

THE  fattefl:  and  richefl;  part  of  falmon  is  the  belly; 
it  is  therefore  cuftomary  to  give  to  thofe  who  like  both 
?>  thin  nice  of  each  ; the  one  cut  out  of  the  belly  in  the 
diredion  c,  dy  the  other  out  of  the  back  in  the  line  ay  b. 
Molt  people  who  are  fond  of  falmon  generally  like  the 
flcin,  fo  that . the  flices  mult  be  cut  thin  with  the  Ikin 
on. 

A Mackarell. — Plate  V. 

% 

SLIT  the  fifh  all  along  the  back  in  the  line  a-y  Cy  by 
and  take  off  one  whole  fide,  as  far  as  the  line  i*,  r,  not 
too  near  the  head,  as  the  meat  about  the  gills  is  gene- 
rally black  and  ill  flavoured.  The  roe  of  a male  filh  is 
foft,  but  that  of  the  female  is  hard,  and  full  of  fmall 
eggs. 

A Half  Calf’s  Head. — Plate  VI. 

IN  carving  this  begin  by  cutting  the  flefh  quite  along 
the  cheek-bone,  in  the  diredion  c,  by  from  whence  feve- 
ral  handfome  flices  may  be  taken.  In  the  flefhy  part,  at 
the  end  of  the  jaw-bone,  lies  part  of  the  throat  fweet- 
bread,  which  may  be  cut  into,  in  the  line  r,  dy  and  which 
is  efteemed  the  beft  part  in  the  head.  Many  like  the 
eyes,  which  is  to  be  cut  from  its  focket  <7,  by  forcing  the 
point  of  the  knife  down  to  the  bottom  of  one  edge  of  the 
focket,  and  cutting  quite  round^  keeping  the  point  of  the 
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knife  flanting  towards  the  middle.  To  as  to  feparate'the 
meat  from  the  bone.  The  palate  is  alfo  reckoned  by 
fome  very  delicate : it  lays  on  the  under-fide  of  the  roof 
of  the  month,  is  a wrinkled,  white,  thick  Ikin,  and  may 
be  eafily  feparated  from  the  bone  by  the  knife,  by  raifing 
the  head  with  your  left  hand.  There  is  alfo  fome  nice 
tender  bits  on  the  nnder-fide,  covering  the  under-jaw, 
and  fome  delicate,  griftly  fat  to  be  pared  off  about  the  ear, 
g.  In  the  upper-jaw  is  the  laft  tooth  behind,  which 
having  feveral  cells,  and  being  full  of  ielly,  is  called  the 
fweet  tooth ; but  its  delicacy  is  more  in  the  name  than' 
any  thing  elfe.  When  you  ferve  any  perfon  with  a flice 
of  the  head,  you  mud  enquire  whether  they  chufe  to 
have  any  of  the  tongue  and  brains,  which  are  generally 
ferved  up  in  a feparate  difli.  A flice  from  the  thick  part 
of  the  tongue,  near  the  root,  is  the  beft. 

Leg  of  Mutton. — Plate  VI. 

A LEG  of  weather-mutton,  which  is  by  far  the  bell- 
flavoured,  may  be  readily  known  by  the  kernel,  or  little 
round  lump  of  fat,  jull  above  the  letters  ay  e.  This 
joint,  whether  boiled  or  roafted,  is  carved  in  the  fame 
manner.  The  perfon  who  does  this  bufinefs  fliould  turn 
the  joint  towards  him  as  it  here  lies,  the  fhank  to  the  left 
hand  j then  holding  it  fteady  with  his  fork,  he  fhould  cut 
it  deep  on  the  flefliy  part,  in  the  hollow  of  the  thigh, 
quite  to  the  bone,  in  the  direftion  b.  Then  will  he 
cut  it  right  through  the  kernel  of  fat,  called  the  pope's 
eye,  of  which  many  are  particularly  fond.  The  molt 
juicy  parts  of  the  leg  are  in  the  thick  part  of  it,  from  the 
line  a,  b,  upwards,  toward  e\  but  many  prefer  the  drier 
part,  about  the  fhank  or  knuckle,  which  fome  call  the 
venifon  part  from  its  eating  fo  fliort ; but  this  is  certainly 
the  coarfeft  part  of  the  joint.  The  fat  lies  chiefly  on  the 
ridges  e,  e,  and  is  to  be  cut  in  the  diredion  e,/.  In  order 
to  cut  out  what  is  by  fome  called  the  cramp-bone,  and 
by  others  the  gentleman’s-bone,  you  muft  take  hold  of 
the  lhank-bone  with  your  left-hand,  and  cutting  down 
to  the  thigh-bone  at  the  point  d,  then  palling  the  knife 
under  the  cramp-bone,  in  the  diredion  d,  c,  it  may  eafily 
be  cut  out. 
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A Ham. — Plate  VI. 

A PIAM  is  cut  two  ways,  either  acrofs  in  the  line 
by  c,  or  in  the  circular  line  in  the  middle,  taking  out  a 
fmall  piece  as  at  j,  and  cutting  thin  dices  in  a circular 
direiflion,  thus  enlarging  it  by  degrees.  This  lad:  me- 
thod is,  to  prefeVve  the  gravy  and  keep  it  moift,  which  is 
thus  prevented  from  running  out. 

Part  of  a Sirloin  of  Beef . — Plate  VII. 

AS  a whole  firloin  is  too  large  for  families  in  general, 
fo  we  have  here  only  reprefented  a part,  either  of  which 
mud:  be  carved  in  the  fame  manner.  It  is  drawn  as 
Handing  up  in  the  didi,  in  order  to  diew  tlie  infide,  or 
upper-part  j but  when  fent  to  table,  it  is  always  laid 
-down,‘  fo  that  the  part  dcfcribed  by  the  letter  c lies  clofe 
on  the  difh.  The  part  r,  d then  lies  uppermod:,  and  the 
line  h underneath.  The  meat  on  the  upper  fide  of  the 
ribs  is  firmer,  and  of  a clofer  texture,  than  the  defhy 
part  underneath,  which  is  by  far  the  mod:  tender,  and  of 
courfe  preferred  by  many.  To  thofe  who  like  the  upper- 
fide,  the  outfide  dice  diould  be  firft  cut  off,  quite  down 
to  the  bone,  in  the  diredlion  c.  d.  Some  people,  however, 
inftead  of  beginning  to  carve  at  either  end,  cut  it  in  the 
middle  of  the  moft  dediy  part.  For  thofe  who  prefer 
the  infide,  feveral  dices  may  be  cut  in  the  direftion  of  the 
line  a,  by  preffmg  the  knife  down  to  the  bone.  But 
wherever  the  dices  are  cut  they  mud:  be  of  a moderate 
fubftance,  neither  too  thick  nor  too  thin. 

Edge-bone  of  Beef. — Plate  VII. 

THE  outdde  of  this  joint  is  generally  injured  in  its 
flavour  from  the  water  in  which  it  is  boiled ; a thick  dice 
mud:  therefore  be  fird:  cut  off,  the  whole  length  of  the 
joint,  beginning  at  a,  and  cutting  It  all  the  way  even  and 
through  the  whole  furface,  from  a to  b.  The  foft  fat, 
which  refembles  marrow,  lies  on  the  back  below  the  let- 
ter d,  and  the  firm  fat  mud:  be  cut  in  thin  horizontal 
dices  at  the  point  c-,  but  as  fome  people  like  the  foft,  and 
fome  the  firm  fat,  it  is  neceffary  to  afle  the  company 
which  they  prefer.  The  upper-part,  as  it  is  generally 
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placed  in  the  di(h,  is  the  handfomeft,  fulleft  of  gravy, 
mofl;  tender,  and  enriched  with  fat ; but  there  are  fomc 
who  prefer  a (lice  from  the  underfide,  though  it  is  lean 
and  dry.  The  flcewer  that  keeps  the  meat  properly  to- 
gether when  boiling  is  here  fhewn  at  a.  This  fhould  be 
drawn  out  before  it  is  ferved  up ; or,  if  it  is  neceffary  to 
leave  the  fkewer  in,  it  Ihould  be  a filver  one. 

Brijr.€t  of  Beef. 

THIS  is  a part  always  boiled,  and  muft  be  cut  in  the 
direction  quite  down  to  the  bone,  after  having  cut 
off  the  outfide,  or  firft  flice,  which  muft  be  cut  pretty 
thick.  The  fat  cut  with  this  flice  is  a firm,  griftly  far, 
but  a fofter  fat  is  found  underneath  for  thofe  who  prefer 
it. 

Breaji  of  Veal. 

A BREAST  of  veal  muft  be  cut  acrofs  quite  through, 
dividing  the  griftles  from  the  rib -bones:  this  is  called, 
cutting  the  brifket  from  the  ribs.  The  briflcet  may  be 
cut  into  pieces  as  wanted  ; for  fome  prefer  this  part  to  the 
ribs.  There  requires  no  great  diredion  how  to  feparate 
the  ribs,  fince  nothing  more  is  required,  than  to  put  the 
knife  in  at  the  top  between  any  two,  and  continue  down- 
wards till  they  are  feparated.  Remember  to  give  a 
'piece  of  the  fweet-bread  to  every  one  you  help,  as  that 
is  reckoned  particularly  delicate. 

Fillet  of  Veal. 

THIS  part  of  the  calf  is  the  fame  as  that  called  the 
buttock  in  the  ox.  Many  people  think  the  outfide  flice 
of  a fillet  of  veal  a delicacy,  becaufe  it  is  moft  favory  ; 
but  as  fome  think  otherwife,  the  queftion  ftiould  be  afleed 
before  any  one  is  helped.  If  no  one  choofes  the  firft 
flice,  lay  it  in  the  difli,  and  the  fecond  cut  will  be  ex- 
ceeding white  and  delicate;  but  take  care  to  cut  it  even, 
and  clofe  to  the  bone.  A fillet  of  veal  is  always  fruited, 
under  the  fkirt,  or  flap,  with  a pudding,  or  forcemeat. 
This  you  muft  cut  deep  Into,  in  a line  with  the  furface 
of  the  fillet,  and  take  out  a thin  flice.  This,  and  a thin 
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nice  of  fat  cut  from  the  fkirt,  muft  be  given  to  each 
perfon  zt  table, 

S-parerih  of  Pork. 

THIS  is  carved  by  cutting  out  dices  in  the  thick 
part  at  the  bottom  of  the  bones.  When  the  flefhy 
part  is  all  cut  a^vay,  the  bones,  v^hich  are  efteemed  very 
fweet  picking,  may  be  eafily  feparated.  Few  people 
admire  the  gravy  of  pork,  it  being  too  ftrong  for  mod 
ftomachs. 
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/ 

LIST  of  the  various  feafonable  ARTICLES  for 
the  different  Months  in  the  YEA  R. 


JANUARY. 


MEAT. 


Beef  Veal  Pork 

Mutton  Hbufe-Lamb 


POULTRY,  &c. 


Pheafant 

Partridge 

Hares 

Rabbits 


I Game 


Carp 

Tench 

Perch 

Lampreys 

Eels 

Craw-fifh 

Cod 


Woodcocks 

Snipes 

Turkeys 

Capons 

FISH. 

Soles 

Flounders 

Plaice 

Turbot 

Thornback 

Skate 

Sturgeon 


Pullets 
Fowls 
Chickens 
Tame  Pigeons 

Smelts 

Whitings 

Lobfters 

Crabs 

Prawns 

Oyfters 


VEGETABLES,  &c. 


Cabbage  . I^ettuces  Sage 

Savoys  Creffis  Parfcips 

Coleworts  IVIuftard  Carrots 

- Sprouts  Rape  Turnips 

Brocoh,  purple  Radilh  Potatoes 

and  white  Turnips  Scorzonera 

bpinage  Tarragon  Skirrets 
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Cardoons 

Beets 

Parfley 

Sorrel 

Chervil 

Celery 

Endive 


Apples 

Pears 

Nuts 


Beef 

Mutton 

T urkeys 
Capons 
Pullets 
Fowls 

Cod 
Soles 
' Sturgeon 
Flounders 
Plaice 
T urbot 
Thorn  back 

Cabbage  ^ 
Savoys 
Coleworts  - 
Sprouts 
Brocoli,  pur 
and  white 


OUSEKEE 

Mint 

Cucumbers  in 
hot  houfes 
Thyme 
Savoury 
Pot- Marjoram 
Hyfop 


E R’s 

Salfifie 

to  be  Iiady  though 
not  in  JeaJon 
Jerufalem  Arti- 
chokes 
Afparagus 
Mulhrooms 


FRUIT. 


Almonds 

Medlars 

Services 

c- 

Grapes 

FEBRUARY. 

U E A^T. 

Veal 

Pork 

Houfe-Lamb 

POULTRY, 

Etc. 

Chickens 

Woodcocks 

Pigeons 

Snipes 

Pheafants 

Hares 

Partridges 

Tame  Rabbits 

FISH. 

Skate 

Tench 

Whitings 

Perch 

Smelts 

Carp 

Lobfters 

Eels 

Crabs 

Lampreys 

Oyfters 

Craw-fifli 

Prawns 

VEGETABLES,  8zc. 

Muftard 

Afparagus 

Rape 

Kidney  Beans 

Radilhes 

Carrots 

Turnips 

T urnips 

lie  T arragon 

Parfnips 

Mint 

Potatoes 

Cardoons 
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Cardoons 

Burnet 

Onions 

Beets 

T anfey 

Leeks 

Parfley 

Thyme 

Shalots 

Chervil 

Savoury 

Garlick 

Endive 

Marjoram 

Rocombole 

" Sorrel 

Salfifie 

Celery 

Aljo  may  be 
had 

Skirret 

Chard  Beets 

Scorzonera 

Lettuces 

P'orced  Radilhes 

Jerufalem  Arti- 

CrelFes 

Cucumbers 

chokes 

FRUIT. 

Pears 

Apples 

Grapes  ^ 

MARCH. 

MEAT. 

Beef 

Veal 

Pork  , 

Mutton 

Houle-Lamb 

POULTRY, 

&c. 

T urkeys 

Fowls 

Pigeons 

Pullets 

Chickens 

Tame  Rabbits 

Capons 

Ducklings 

FISH. 

Carp 

Eels 

Soles 

Tench 

Mullets 

Whitings 

Turbot 

Plaice 

Crabs 

Thornback 

Flounders 

Craw-fifli 

Skate 

Lobfters 

Prawns 

■ 

VEGETABLES. 

' Carrots 

Brocoli 

Rape 

Turnips 

Cardoons 

Radifhes 

Parfnips 

Beets 

Turnips 

Jerufalem  Arti^ 

- Parfley 

Tarragon 

chokes 

Fennel 

Mint 

Onions 

Celery 

Burnet 

Garlick 

Endive  • 

Thyme 

Shalots 

Tan  fey 

Winter- Savoury 

Colew  ons 
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Cole  worts 

Borecole 

Cabbages 

Savoys 

Spinage 

Pears 


Beef 

Pullets 

Fowls 

Chickens 

Carp 

Chub 

Tench 

Trout 

Craw-fifii 


Coleworts 

Sprouts 

Brocoli 

Spinage 

Fennel 

Parfley 

Chervil 


Apples 

Pears 


HOUSEKEEPER’ 


Miifh  rooms 

Lettuces 

Chives 

CrefTes 

Muftard 

FRUIT. 


Pot-Marjoram 

Ilyfop 

Fennel 

Cucumbers 

Kidney-Beans 


Apples  Forced  Strawberries. 


APRIL. 

MEAT. 

Mutton  ' Veal  Lamb 

POULTRY,  8£c. 

Ducklings  Rabbits 

Pigeons  Leverets 


FISH. 

Salmon 

Turbot 

Soles 

Skate 

Mullets 

VEGETAL 

Young  Onions 

Celery 

Endive 

Sorrel 

Burnet 

T arragon 

Radifhes  . 


Smelts 

Herrings 

Crabs 

Lobfters 

Prawns 

E S. 

Lettuces 

All  forts  of  final! 

Sailed 

’Thyme 

All  forts  of  Pot- 
Herbs 


FRUIT. 

Forced  Cherries  Apricots  for  Tarts, 
and 


MAY 
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MAY. 

MEAT, 


Beef  Mutton  Veal  Lamb 

POULTRY,  &c. 


Pullets 

Green  Geele 

Rabbits 

Fowls 

Ducklings 

Leverets 

Chickens 

Turkey  Poults 

FISH, 

Carp 

Salmon 

Lobfters 

T ench 

Soles 

Craw-filh 

Eels 

Turbot 

Crabs 

T rout 

Flerrings 

Prawns 

Chub 

Smelts 

VEGETABLES 

, &c. 

Early  Potatoes 

Barley 

Savoury 

Carrots 

Mint 

All  other  fvveet 

Turnips 

Purflane 

Herbs 

Radlfhes 

Fennel 

Peafe 

Early  Cabbages 

Lettuces 

Beans 

Cauliflowers 

CreflTes 

Kidney  Beans 

Artichokes 

Muflard 

Afparagus 

Spinage 

All  forts  of  fmall 

T ragopogon 

Parfley 

Sallad  Herbs 

Cucumbers,  &:c. 

Sorrel 

Thyme 

Pears 

FRUIT. 

And  Melons 

Goofeberries 

Apples 

With  Green  Apri- 

And Currants  for 

Strawberries 

cots 

Tarts 

Cherries 

JUNE. 

Beef 

MEAT. 

Veal 

Buck  Venifon 

Mutton 

Lamb 

POULTRY. 
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POULTRY, 

See. 

Foivls 

Ducklings 

Wheat-Ears 

Pullets 

Turkey  Poults 

Leverets 

Chickens 
Green  Geefe 

Plovers 

FISH. 

Rabbits 

Trout 

Salmon 

Herrings 

Carp 

Soles 

Smelts 

Tench 

Turbot 

Lobfters 

Pike 

Mullets 

Crawfifb 

Eels 

Mackarel 

Prawns 

VEGETABLE 

S,  See. 

Carrots 

Afparagus 

Rape 

Turnips 

Kidney  Beans 

C relies 

Potatoes 

Artichokes 

All  other  fmall  Sal- 

Parfnips 

Cucumbers 

lading 

Radiflies 

Lettuce 

Thyme 

Onions 

Spinage 

All  forts  of  Pot- 

Beans 

Parfley 

Herbs 

Peafe 

Purflane 

, FRUIT. 

Cherries 

Apricots 

Nectarines 

Strawberries 

Apples 

Grapes 

Goofeberries 

Pears 

Melons 

Currants 

Some  Peaches 

Pine  Apples 

Mafculine 

JULY. 

M EAT. 

Beef 

Veal 

Buck  Venifon 

Mutton 

Lamb 

P 0 U LTRY,  See. 

Pullets 

Ducklings 

Wheat- Ears 

Fowls 

T urkey  Poults  • 

Plovers 

Chickens 

. Ducks 

Leverets 

Pigeons 

Young  Partridges 

Rabbits 

Green  Geefe 

Pheafants 

FISH, 
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FISH. 


Cod 

Herrings 

Skate  . . 

Haddocks 

Soles 

Thornback 

Mullets 

Plaice 

Salmon 

Mackarel 

Flounders 

'Carp 

Tench 

Eels 

Prawns 

Pike 

Lobfters 

Cravvfifh 

VEGETABLE 

<S,  &c. 

Carrots 

Cabbages 

All  Torts  of  fmall 

Turnips 

Sprouts 

Sal  lad  Herbs 

Potatoes 

Artichokes 

Mint 

Radi  flies 

Celery 

Balm 

Onions 

Endive 

Idiyme 

Garlick 

Finocha 

All  other  Pot- 

Rocombole 

Chervil 

Flerbs 

Scorzonera 

Sorrel 

Peafe 

Salfifie 

Purllane 

Beans 

Mu  fli  rooms 

J-.ettuce 

Kidney  Beans 

Cauliflowers 

C refles 

FRUIT. 

Pears 

Nectarines 

Strawberries 

Apples 

_ Piiimbs 

RaTpberries 

Cherries 

Apricots 

Melons 

Peaches 

Gooleberries 

Pine  Apples 

AUGUST. 

M E A T. 

Beef 

Veal 

Buck  Venlfon 

Mutton 

Lamb 

P 0 U LT  R Y, 

&c. 

Fowls 

Ducklings 

Pheafants 

Pullets 

Leverets 

Wild  Ducks 

Chickens 

Rabbits 

Wheat-Ears 

Green  Geefe 

Pigeons 

Plovers 

Turkey  Poults 

3 B 
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Cod 

FISH. 

Mullets 

Eds 

Haddock 

Mackarel 

Lobfters 

Flounders 

Herrings 

Craw-fifli 

Plaice 

Pike 

Prawns 

Skate 

Carp 

Oyfters 

Thornback 

VEGETABLES,  &c. 

Carrots 

Beans 

Finocha 

Turnips 

Kidney  Beans 

Parfley 

Potatoes 

Mufhrooms 

Lettuces 

Radiflies 

Artichokes 

All  forts  of  fmall 

Onions 

Cabbage 

Sallad 

Garlick 

Cauliflowers 

Thyme 

Shalots 

Sprouts 

Savoury 

Scorzonera 

Beets 

Maijoram 

Salfifie 

Celery 

All  forts  of  fweet 

Peafe 

• Endive 

Herbs 

Peaches 

FRUIT. 

Pears 

Strawberries 

Nectarines 

Grapes 

Goofeberries 

Plums 

Figs 

Currants 

Cherries 

Filberts 

Melons 

Apples 

Mulberries 

Pine  Apples 

• 

SEPTEMBER. 

Beef 

MEAT. 

Mutton 

Pork 

Veal 

Lamb 

Buck  Venifon 

POULTRY, 

See. 

Geefe 

Pullets 

Chickens 

Turkies 

Fowls 

Ducks 

Teals 

Hares 

Pheafants 

Pigeons 

Rabbits 

Partridges 

Larks 

FOV/LS. 
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FIS  II. 

Cod 

Skate 

Tench 

Haddock 

Soles 

Pike 

Flounders 

Smelts 

Lobfters 

Plaice 

Salmon 

Oyfters 

Thorn  backs 

Carp 

VEGETABLES. 

Carrots 

Kidney  Beans 

Finocha 

Turnips 

Mu  (brooms 

Lettuces,  and  all 

Potatoes 

Artichokes 

forts  of  final  1 

Shalots 

Cabbages 

Sallads 

Onions 

Sprouts 

Chervil 

Leeks 

Cauliflowers 

Sorrel 

Garlick 

Cardoons 

Beets 

Scorzonera 

Endive 

Thyme,  and  all 

Salfifie 

Celery 

forts  of  Soup 

Peal'e 

Beans 

Parfley 

FRUIT. 

Herbs 

Peaches 

W alnuts 

Lazaroles 

Plums 

Filberts 

Currants 

Apples 

Hazel  Nuts 

Morello  Cherries 

J^ears 

Medlars 

Melons 

Grapes 

Quinces 

Pine  Apples 

0 C T 0 B E 

M EAT. 

R. 

Beef 

Lamb 

Pork 

Mutton 

Veal 

Doe  Venifon 

POULTRY, 

&c. 

Geele 

Rabbits 

Larks 

Turkies  • 

Wild  Ducks 

Dotterels 

Pigeons 

Teals 

Hares 

Pullets 

Widgeons 

Pheafants 

Fowls 

Woodcocks 

Partridges 

Chickens 

Snipes 

^ B 2 
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housekeeper’s 

Dorees 

FISH. 

Gudgeons 

Salmon  Trout 

Hqlobets 

Pike 

L>obflers 

Bearbet 

Carp 

Cockles 

Smelts 

Tench 

Mufcles 

Brills 

Perch 

Oyfters 

V EG  E T'A  B L 

E S. 

Cabbages 

Scorzonera 

Chard  Beets 

Sprouts 

Leeks 

Corn  Sallad 

Cauliflowers 

Shalots 

Lettuce 

Artichokes 

Garlick 

All  forts  of  voung 

Carrots 

Rocoinbole 

Sallad 

Parfnips 

Celery 

Thyme 

Turnips 

Endive 

Savoury 

Potatoes 

Cardoons 

All  forts  of  Pot- 

Skirrets 

Chervil 

Herbs 

Salfifie 

Finocha 

Peaches 

FRUIT. 

, Quinces 

Filberts 

Grapes 

Black  and  white 

Hazle-Nuts 

Figs 

Bullace 

Pears 

Medlars 

Walnuts 

Apples 

Services 

NOVEMBER. 

Beef 

M EAT. 
Veal 

Doe  Venifon 

Mutton 

Houle  Lamb 

POULTRY,  , 

8zc. 

Geefe 

Wild  Ducks 

Dotterels 

T urkies 

Teals 

Hares 

Fowls 

Widgeons 

Rabbits 

Chickens 

Woodcocks 

Partridges 

Pullets 

Snipes 

Phealanfs 

\ 

Pigeons 

Larks 

...  FISH. 

*• 

Gurnets 

Salmon  Trout 

Gudgeons 

Dorees 

Smelts  ' 

l.obfters 

Holobecs 
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Holobets 

Carp 

Oyfters 

Bcarbec 

Pike 

Cockles 

Salmon 

Tench 

Mufcles 

VEGETABLES,  &c. 

Carrots 

Rocombole 

Cardoons 

T urnips 

Jerulalem  Arti- 

Parfley 

Parfnips 

chokes 

CrelTes 

Potatoes 

Cabbages 

Endive 

Skirrec 

Cauliflowers 

Chervil 

Salfifie 

Savoys 

Lettuces 

Scorzonera 

Sprouts  ' 

All  forts  of  fmall 

Onions 

Cole  worts 

Sal  lad  Herbs 

Leeks 

Spin  age 

Thyme,  and  all 

S haloes 

Chard  Beets 

FRUIT. 

other  Pot  Herbs 

Pears 

Chefnuts 

Medlars 

Apples 

Hazle-Nuts 

Services 

Bullace 

Walnuts 

Grapes 

DECEMBER. 

M EAT. 

Beef 

Veal 

Pork 

Mutton 

Houfe-Lamb 

Doe  Venifon 

POULTRY, 

See. 

Geefe 

Chickens 

Wild  Ducks 

Turkeys 

Hares 

Teals 

Pul  lets 

Rabbits 

Widgeons 

Pigeons 

Woodcocks 

Dotterels 

Capons 

Snipes 

Parti  idges 

Fowls 

Larks 

FIS  II. 

Pheafarics 

T urbot 

Smelts 

Gudgeon 

Gurnets 

Cod 

Eels 

Sturgeon 

Codlings 

Cockles 

Dorees 

Soles 

Mufcles 

Holobets 

Carp 

Oyfters 

Bearbct 

VEGETABLES, 

382  nous  E K E E P E R s See, 

VEGETA  BLESy  Sic. 


Cabbages 

Savoys 

Brocoli,  purple 
and  white 
Carrots 
Parfnips 
Turnips 
I.ettuces 
Crefles 

All  forts  of  finall 
Sallad 


Potatoes 
Skirrets 
Scorzonera 
Salfifie 
Leeks 
Onions 
Shalots 
Cardoons 
Forced  Afpara- 
gus 


Garlick 

Rocombolc 

Celery 

Endive 

Beets 

Spinage 

Parfley  • 

Thyme 

All  forts  of  Put- 
Herbs 


. Apples 
Pears 
Medlars 


FRUIT. 

Services  Flazle-Nuts 

Chefnuts  Grapes 

Walnuts 


This  Calendar  contains  fo  great  a variety  of  articles 
in  feafon  for  each  month,  that  it  requires  only  the  care 
and  ingenuity  of  the  cook,  by  referring  to  the  lift  of 
articles  ftie  has  provided  the  preceding  day,  to  furnifh 
her  guefts  with  novelty  every  day  in  the  week. 


THE 
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DECORATIONS  OF  THE  TABLE, 


Difplayed  in  TWO  DIFFERENT  COURSES 
for  each  MONTH  in  the  YEAR, 


JANUARY. 

FIRST  CO  URS  E. 

Chefnut  Soup 

Leg  of  Lamb*  Petit  Patties  Boiled  Chickens 
Chicken  and  Veal  Pie  Cod’s  Head  Roaft  Beef 

Tongue  Pigeons  Compote  Scotch  Coliops 
Vermicelli  Soup 

SECOND  COURSE. 

Roaft  Turkey 

Marinated  Smelts  Tartlets  Mince  Pies 

Roaft  Sweetbreads  Stands  of  Jellies  Larks 

Almond  Tart  Orange  Pudding  l.obfters 

Woodcocks. 


FEBRUARY. 


FIRST  COURSE. 


Chickens 
Harrico  of 
Mutton 
Pork  Cutlets 
Sauce  Robart 


Peas  Soup 
Chicken  Patty 
Salmon  and 
Smelts 
Oyfter 
Patties 
Soup  Sante 


Mutton  Coliops 
Rump  of  Beef 
a-la-daub 

Small  Ham 


$ECOND  COURSE. 


Cardoons 
Scolloped  Oyfters 
Comport  Pears 


Wild  Fowl 

Difli  of  Jelly  Stewed  Pippins 
Epergne  Ragout  Mele 

Caromel  Artichoke  Bottoms 
Har^ 


MARCH. 


3S4 


COURSES. 


MARCH. 

FIRST  COURSE. 

Soup  Lorrain 
Almond  Pudding 
Stewed  Carp 
or  Tench 
Beef-fteak  Pie 
Onion  Soup 

S EC  0 N D COURSE. 

A Pullet  larded  and  roafted 
Afparagus  Blancmange 

Ragooed  Sweet-  ^ • 


Sheeps  Rumps 
Chine  of  Mutton 
and  flewed  Celery- 
Veal  Collops 


Fillet  of  Pork 
Lamb’s  Head 
Calves  Ears 


breads 
Graw-fifli 


Cheefecakes 
Tame  Pigeons  roafted. 


Prawns 
Fricalfee  of 
Rabbits 
Fricaftee  of 
Mulhrooms. 


Chickens 

Breaft  of  Veal 
in  Rolio 
Lambs  Chops 
en  Cafarole 


APRIL. 

FIRST  COURSE. 

I 

Crimp  Cod  and  Smelts 
Marrow  Pudding 


Cutlets  Tla 
Maintenon 


Spring  Soup  Beef  T remblonque 

Pigeon  Pie  Tongue 

Whitings  boiled  and  broiled 


Afparagus 
Roaft  Sweet- 
bread 

Stewed  Pears 


SECOND  COURSE. 

Ducklings 
' Tartlets 
Jellies  and  Syl- 
labubs 
Tanfey 

Ribs  of  Lamb 


Black  Caps 
Oyfter 
Loaves 
Mulhrooms 

MAY. 


C O U R S E S 
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MAY. 


FIRST  COURSE. 


Rabbits  with 
Onions 

Pigeon  Pie  raifed 
Ox  Palates 


SEC 

Afparagus 
Green  Goofeberry 
T arts 

J^amb  Cutlets 


Collared 
Mutton 
Macaroni  Tart 
Fricaflee  of 
Tame  Ducks 

SE. 

Cocks  Combs 
Green  Apricot 
Tarts 

Stewed  Celery 


Salmon  broiled 
Veal 
Olives 

Vermicelli  Soup 
Chine  of  Lamb 
Mackarel 

OND  COUR 

Green  Goofe 
Cuftards 

Epergne 

' Blancmange 
Roaft  Chickens 


JUNE. 

FIRST  'COURS 

E. 

1 

Green  Peas  Soup 

Chickens 

Haunch  of  Venifon 

Harrlco 

Lamb  Pie 

Turbot 

Ham 

Veal  Cutlets 

Neck  of  Venifon 

Orange  Pudding 

Lobfter  Soup 

SECOND  COURSE, 

Turkey  Poults 

Peas  . Apricot  Puffs  Lobfters 

Fricaffee  of  Lamb  Moonfhine  Roafted  Sweetbreads 
Smelts  Cherry  Tart  Artichokes 

Roafted  Rabbits 

3 C 


X. 


JULY, 
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COURSES. 


JULY. 

FIRST  COURSE, 


Breaft  of  Veal 
a-Ia-bralfe 
Venifon  Pafty 

Chickens 


Mackarel,  &c. 
Tongue  and 
Udder 
Herb  Soup 
Green  Goofe  and 
Peas 

Trout  boiled 


Pulpeton 

Neck  of  Venifon 
Mutton 
Cutlets 


SECOND  COURSE. 

Roaft  Turkey 

Stewed  Peas  Apricot  Tart  ^ Blancmange 
Sweetbreads  Jellies  Fricaflee  of  Rabbits 

Cuftards  Green  Codlin  Tart  Preferved  Pippins 
Roaft  Pigeons 


AUGUST. 

FIRST  COURSE. 

Stewed  Soals 

Fillets  of  Pigeons  Ham  Turkey  a-la-daube 

French  Patty  Craw-fifti  Soup  Petit  Patties 
Chickens  Fillet  of  Veal  Roafted  Ox-Palates 

Whitbgs 


SECOND  COURSE. 


Macaroni 
Cheefecakes 
Fricaflee  of 
Eels 


Roaft  Ducks 
Tartlet 
Jellies 
' Orange 
Puffs 
Leveret 


Fillets  of  Soals 
Apple  Pie 
Fricaflee  of 
Sweetbreads 


SEP- 
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COURSES. 

SEPTEMBER. 

FIRST  COURSE. 

Difh  of  Fifh 
Chickens  Chine  of  Lamb  Veal  Collops 

Pigeon  Pie  Gravy  Soup  Almond  Tart 
Harrico  of  Mutton  Roaft  Beef  Ham 

* • Difh  of  Fifh 

SECOND  COURSE. 


Wild  Fowls 

Peas 

Damfon  Tarts 

Ragooed  Lobfters 

Sweetbreads 

Tart  de  Moi 

Fried  Piths 

Craw-fifh 

Fritters  Royal 
Partridges 

Fried  Artichokes 

OCTOBER. 

FIRST  COURSE. 

Cod  and  Oyfter  Sauce 

Neck  of  Veal  Small 

a-la-braife  Puddings 

Almond  Fillet  of  Beef 

Soup  larded  and  roafted 

Tongue  and  Udder  Fowls  marinaded 
Broiled  Salmon 

SECOND  ^COURS-E. 

Pheafant  * 

Stewed  Pears  Apple  Tarts  Mufhrooins 
Roaft  Lobfters  Jellies  Oyfter  Loaves 

White  Fricaflec  Cuftards  Pippins 

Turkey 


Jugged 

Hare 

French 

Patty 

Chickens 


3 C 2 


NOVEM- 
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NOVEMBER. 

FIRST"  COURSE, 
Difh  of  Fifli 


Veal  Cutlets 
Two  Chickens 
and  Brocoli 
Beef  Collops 


Roafted  Turkey 
Vermicelli 
Soup 

Chine  of  Pork 
Difh  of  Fifh 


Ox  Palates 
Leg  of  Lamb 
and  Spinach 
Harrico 


SECOND  COURSE. 

Woodcocks 

Sheeps  Rumps  Apple  Puffs  Difh 

Oyfter  Loaves  Vermicelli  Pie  Ragooed  Lobliers 

Blancmange  Lemon  Tart  Lambs  Ears 

Hare 


DECEMBER. 

FIRST"  COURSE. 


Chickens 

Almond  Puddings 
Fillet  of  Pork 
with  (harp  fauce 


Cod’s  Head 
Stewed  Beef 
Soup  Sante 
Chine  of 
Lamb 


Soals  fried  and  boiled. 


Fricando  of  Veal 
Calves  Feet  Pie 

Tongue 


SECOND  COURSE. 


Lambs  Fry 
Petit  Patties 
Prawns 


Wild  Fowls 
Orange  Puffs 
Jellies 
T artlets 
Partridges 


Sturgeon 
Savoury  Cake 
Mufhrooms 


* * All  Kinds  of  Gar  den- fluff  Suitable  to  your  Meat,  Or. 
fljQutd  be  Sent  up  in  your  Firfl  Courfe,  and  all  your  Sauce  m 
Boats  or  Bajons,  to  anfwer  each  other  at  the 
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Suppers  for  fviall  Companies  comprifed  of  four  Articles. 


Minced  Veal  * 

Pat  of  Butter  in  a Glafs  Radiflies 

Poached  Eggs  on  a Toaft. 


Hafhed  Mutton 

Anchovy  and  Butter  Pickles 

Scolloped  or  roafted  Potatoes 


Maintenons 

Sliced  Ham  Tart 

Rabbit  roafted 


Boiled  Chicken 
Cold  Beef  or  Mutton 
fliced 

Scolloped  Oyfters 


Pickles 


Boiled  Tripe 

Bolognia  Saiifage  fliced  Pat  of  Butter  in  a glafs 
Halhed  Hare 


Bifcuits 


Gudgeons  fried 

Rafped  Beef,  and  a Pat  of 
Butter  in  the  middle 
Duck  roafted 


Roafted  Chicken 

Potted  Beef  Cheefecakes 

Saufages,  with  Eggs  poached 


Whitings  broiled 

Tongue  fliced  Bifcuits 

Calf’s  Heftt 


Tart 


Veal  Cutlet 

Radiflies,  and  Butter 
' in  the  middle 
Afparagus 


Suppers 
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Suppers  for  fmall  Companies  comprijed  of  five  Articles. 


Scotch  Collops 
Potted  Pigeon  Sallad 

Peafe 


Eels  broiled  or  boiled 
Butter  Ipun  Tart 

Sweetbread  roafted 


Lobfter 


Radilhes 


Halbed  Veal 

Anchovies  and  Butter  Plain  Fritters  Pickles 
Teal  roafted 


Prawns 


Pigeons  roafted 

T art  Cold  Mutton  fticed 
Alparagus 


As  a very  matenal  and  nccejfary  Improvement  to  the 
two  Lourfes  here  laid  down  for  each  Month  in  the  Year, 
the  Reader  is  referred  to  the  annexed  Plates,  in  one  of 
which  IS  the  reprefentation  of  one  Courfe  for  a Family 
EntertainmeiU.^^  Another  Plate  refrefents  two  Courfes, 
^f  ten  Di/hes  each. — In  two  other  Plates  are 
displayed  a grand  and  fplendid  Entertainment,  in  two 
Lourjes,  confifmg  of  twenty -five  DiJJies  each.  By  ihefe 
reprejentations,  the  Houfekeeper  is  clearly  direBed  in  xohat 
manner  the  table  Jhould  be  decorated,  and  in  what  propor- 
tion, either  for  fmall,  middling,  or  capital  Entertain- 
ments.—It  IS  to  be  obferved  that  a- find  attention  is  not  to 
be  paid  to  the  refpedive  articles  that  form  thefe  Courfes,  as 
they  are  to  be  varied  according  to  'the  produElions  of  the 
iff  a ent  feafons,  and  the  tafie  and  ingenuity  of  the  Cook. — 
Objerve  likewife,  that  the  firfi  Courfe  Jhould  con  fill  of 
Soups,  Boiled  Poultry,  *Ti/h,  and  Boiled  Meats,  and  the 
Jecond  Courfe  of  different  kinds  of  Game,  high-fcafoned 
Difiies,  Tarts,  Jellies,  kPc.  — When  a third  Courfe  is 
brought  on  the  table,  it  is  to  be  confidcred  rather  as  a de- 

Jert,  It  ifually  confifiing  only  of  Fruits,  and  various  kinds 
oj  ornamental  Pajiry. 

SUPPLEMENT 
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SUPPLEMENT. 

SECT.  I. 

Dire^ions  for  preferving  various  nerejfary  Articles  for 
the  Ufe  of  thofe  in  a Maritime'  Employ ^ and  particularly 
for fuch  as  go  long  Voyages. 

To  preferve  Dripping. 

This  is  one,  among  many  other  ufeful  articles  at  Tea, 
and  in  order  that  it  may  properly  keep  for  that  piir- 
pofe,  it  muft  be  made  in  the  following  manner : Take  fix 
pounds  of  good  beef  dripping,  boil  it  in  fome  foft 
water,  ftrain  it  into  a pan,  and  let  it  Hand  till  it  is  cold. 
Then  take  off  the  hard  fat,  and  ferape  off  the  gravy 
which  fticks  to  the  infide.  Do  this  eight  times,  and  when 
it  is  cold  and  hard,  take  it  off  clean  from  the  water,  and 
put  into  a large  faucepan,  with  fix  bay-leaves,  twelve 
cloves,  half  a pound  of  fait,  and  a quarter  of  a pound  of 
whole  pepper.  Let  the  fat  be  all  melted,  and  juft  hot 
enough  to  ftrain  through  a fieve  into  a ftone  pot.  Then 
let  it  ftand  till  it  is  quite  cold,  and  cover  it  up.  In  this 
manner  you  may  do  what  quantity  you  pleafe.  It  is  a 
very  good  maxim  to  keep  the  pot  upfide  down,  to  pre- 
vent its  being  deftroyed  by  the  rats.  It  will  keep  good 
any  voyage,  and  make  as  fine  puff-pafte  cruft  as  any  but- 
ter whatever. 

An  excellent  Fijis-fauce  for fjort  Voyages. 

TAKE  twenty-four  anchovies,  bone  them,  and  then 
chop  them  very  fmall.  Put  to  them  ten  lhalots  cut  fine, 
a handful  of  feraped  horfe-radifii,  a quarter  of  an  ounce 
of  mace,  a quart  of  white  wine,  a pint  of  water,  and  the 
fame  quantity  of  red  wine  ; a lemon  cut  into  dices,  half 
a pint  of  anchovy  liquor,  twelve  cloves,  and  the  fame 
number  of  pepper-corns.  Boil  fhem  together  till  it  comes 
to  a quart,  then  ftrain  it  off  and  keep  it  in  a cold,  dry 
place.  Two  fpoonsfull  of  it  will  be  fufficient  for  a pound  ' 
of  butter.  It  is  a pretty  fauce  for  boiled  fowls,  and  many 
other  things,  or  in  the  room  of  gravy,  lowering  it  with 

hot 


392  SUPPLEMENT. 

hot  water,  and  thickening  it  with  a piece  of  butter  rolled 
in  flour. 

Catchup 

IS  another  very  ufeful  article  for  perfons  to  rake  with 
thena  to  fea,  and  if  it  is  made  in  the  following  manner,  it 
will  keep  twenty  years.  Take  a gallon  of  ftrong  ftale 
beer,  a pound  of  anchovies  wafhed  from  the  pickle,  the 
fame  quantity  of  flialots  peeled,  half  an  ounce  of  mace, 
half  an  ounce  of  cloves,  a quarter  of  an  ounce  of  whole 
pepper,  three  or  four  large  races  of  ginger,  and  two 
quarts  of  large  mufhroom  flaps  rubbed  to  pieces.  Cover 
all  this  clofe,  and  let  it  fimmer  till  it  is  half  wafted.  Then 
ftrain  it  through  a flannel  bag,  let  it  ftand  till  it  is  quite 
cold,  and  then  bottle  ir.  This  may  be  carried  to  any 
part  of  the  world,  and  a fpoonful  of  it  to  a pound  of  frefli 
butter  melted  will  make  a fine  fifh-fauce,  or  will  fupply 
the  place  of  gravy  fauce.  The  ftronger  and  ftaler  the 
beer,  the  better  will  be  the  catchup. 

Pickled  MitJJjrooms 

ARE  likewife  very  ufeful  for  captains  of  Ihips  to  take 
with  them  to  lea  ; and  muft  be  prepared  for  that  purpofe 
in  the  following  manner:  Wafh  your  mufhrooms  clean 
with  a piece  of  flannel  dipped  in  fait  and  water,  put  them 
into  a faucepan,  and  throw  a little  fait  over  them.  Let 
them  boil  up  three  times  in  their  own  liquor,  then  throw 
them  into  a fieve  to  drain,  and  fpread  them  on  a clean 
cloth.  Let  them  lie  till  they  are  cold,  then  put  them 
into  wide-mouthed  bottles,  with  a good  deal  of  whole 
mace,  a little  nutmeg  fliced,  and  a few  cloves.  Boil  fome 
fugar-vinegar  with  a good  deal  of  whole  pepper,  fome 
races  of  ginger,  and  two  or  three  bay-leaves.  Let  it  boil 
a few  minutes,  then  ftrain  it,  and  when  it  is  cold,  put  it 
on,  and  fill  the  bottles  with  mutton  fat  dried.  Cork  them 
well,  firft  tie  a bladder,  then  a leather  over  them,  and 
keep  them  down  clofe  in  as  cool  a place  as  you  can. 

Mufhrooms  may  likewife  be  prepared  for  fea  ufe 
without  pickling  them,  in  the  following^  manner : Take 
a quantity  of  large  mufhrooms,  peel  them,  and  ferape 
out  the  infides.  Then  put  them  into  a faucepan, 
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throw  a little  fait  over  them,  and  let  them  boil  irj  their 
own  liquor.  Then  throw  them  into  a fieve  to  drain,  lay 
them  on  tin  plates,  and  fet  them  in  a cool  oven.  Repeat 
this  often,  till  they  are  perfeftly  dry,  then  put  them  into  a 
clean  ftone  jar,  tie  them  down  tight,  and  keep  them  in  a 
dry  place.  They  will  keep  a great  while,  and  eat  and 
look  as  well  as  truffles. 

Dire^ ions  for  Keeping  and  Drejfing  dryed  FiJJo. 

MOST  kinds  of  fifli,  except  ftock-fiffl,  are  either 
faked  or  dried  in  the  fun,  as  the  moft  common  way,  or 
in  preparing-kilns,  and  fometimes  by  the  fmoak  of 
wood  fires  in  chimney-corners,  and,  in  either  cafe,  re- 
quires being  foftened  and  frefliened  in  proportion  to 
their  bulk,  their  nature,  or  drynefs.  The  very  dry  fort, 
as  bacaleo,  cod  -filh,  or  whiting,  and  fuch  like,  fliould  be 
fteeped  in  luke-warm  milk  and  water,  and  the  keeping 
kept  as  nearly  as  poffible  to  an  equal  degree  of  heat. — 
The  largefl;  fifli  fflould  be  fteeped  twelve  hours;  the 
fmall,  as  whitings,  &c.  about  two  hours.  The  cod 
muft,  therefore,  be  laid  to  keep  in  the  evening  j the 
whitings,  &c.  in  the  morning  of  the  day  they  are  to  be 
drefled.  After  the  time  of  keeping  they  are  to  be  taken 
out,  and  hung  up  by  the  tails  until  they  are  drefled.— 
The  reafon  of  hanging  them  up  is,  that  they  foften 
equally  as  in  the  keeping,  without  extrafting  too  much 
of  the  reliffl,  which  would  make  them  infipid.  When 
thus  prepared,  the  fmall  fifli,  as  whitings,  tufk,  and 
fuch  like,  muft  be  floured  and  laid  on  the  gridiron,  and 
when  a little  hardened  on  the  one  fide,  niuft  be  turned 
and  baked  with  oil  upon  a feather;  and  when  baked  on 
both  Tides,  and  heated  through,  take  them  up,  always 
obferving,  that  as  fweet-oil  nipples  and  fupplies  the 
filh  with  a kind  of  artificial  juices,  fo  the  fire  draws  out 
thofe juices,  and  hardens  them.  Be  careful,  therefore, 
not  to  let  them  broil  too  long ; but  no  time  can  be  pre- 
feribed,  bccaufe  of  the  difference  of  fires,  and  various 
fizes  of  the  filh  A clear  charcoal  fire  is  much  the  beft, 
and  the  fifli  kept  at  a good  diftance  to  broil  gradually. — 
The  beft  way  to  know  when  the  filh  are  enough,  is, 
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they  will  fwell  a little  in  the  bailing,  and  you  mufl  not 
let  them  fall  again.  Thofe  that  liice  fweet-oil,  the  beft 
fauce  is  oil,  vinegar,  and  milliard,  beat  to  a confillence, 
and  ferved  up  in  faucers. 

If  your  fifh  is  boiled,  as  thofe  of  a large  fort  ufually 
are,  it  lliould  be  in  milk  and  water,  but  not  properly  to 
fay  boiled,  as  it  fhould  only  juft  binmer  over  an  equal 
fire  j in  which  way,  half  an  hour  will  do  the  largeft  filli, 
and  five  minutes  the  fmalleft.  Some  people  broil  both 
forts  after  limmering,  and  feme  pick  them  to  pieces,  and 
then  tofs  them  up  in  a pan  with  fried  onions  and  apples. 
They  are  cither  way  very  good,  and  the  choice  depends 
on  the  weak  or  ftrong  ftomach  of  the  eaters. 

Dried  Salmon  mull  be  managed  in  a different  manner; 
for  though  a large  filh,  it  does  not  require  more  fteeping 
than  a whiting,  and  Ihould  be  moderately  peppered 
when  laid  on  the  gridiron. 

Dried  Herrings  Ihould  be  fteeped  the  like  time  as  a 
whiting,  in  fmall  beer  inftead  of  milk  and  water ; and 
to  which,  as  to  all  kinds  of  broiled  falt-fifh,  fvveet-oil 
will  always  be  found  the  beft  balling,  and  no  ways  affedl 
even  the  delicacy  of  thofe  who  do  not  love  it. 

SECT.  II. 

t 

DIRECTIONS  FOR  making  different  kinds  of 

BREAD. 

IN  the  execution  of  this  bufinefs,  one  very  material 
confideration  is,  the  proper  conftruflion  of  your  oven, 
which  Ihould  be  built  round,  and  not  lower  from  the 
roof  than  twenty  inches,  nor  higher  than  twenty-four 
inches.  The  mouth  Ihould  be  fmall,  with  an  iron  door 
to  Ihut  quite  clofe ; by  which  means,  lefs  fire  will  be 
required,  it  will  heat  quicker  than  a long  and  high- 
roofed  oven,  and  bake  every  thing  better. 

To  make  Bread  the  London  Way. 

PUT  a bufliel  of  good  flour,  ground  about  five  or 
fix  weeks,  into  one  end  of  your  trough,  and  make  a hole 
in  the  middle.  Take  nine  quarts  of  warm  water  (called 
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by  the  bakers  liquor)  and  mix  it  with  one  quart  of  good 
yeaft ; put  it  into  the  flour,  and  ftir  it  well  with  vour 
hands  tjll  it  i.s  tough.  Let  it  lay  till  it  riles  as  high  as  it 
will  go,  which  will  be  in  about  an  hour  and  twenty  mi- 
nutes. Be  careful  to  watch  it  when  it  comes  to  its  height, 
and  do  not  let  it  fall.  Then  make  up  your  dough  with 
eiglit  quarts  more  of  warm  liquor,  and  one  pound  of 
fair  j work  it  well  up  with  your  hands,  and  then  cover  it 
with  a coarfe  cloth,  or  a fack.  Then  put  your  fire  into 
the  oven,  and  by  the  time  it  is  properly  heated,  the 
dough  will  be  ready.  Then  make  your  loaves  of  about 
five  pounds  each,  fweep  out  your  oven  clean,  put  in  your 
loaves,  flint  your  oven  up  clofe,  and  two  hours  and  a 
half  will  bake  them. — Remember,  that  in  fummer-time 
your  liquor  mufl:  be  juft  blood- warm  ; in  winter,  a little 
warmer ; and  in  hard  frofty  weather  as  hot  as  you  can  bear 
your  hand  in  it,  but  not  ib  hot  as  to  leak!  the  yeaft,  for 
fliould  that  be  the  cafe,  the  whole  batch  of  bread  will  be 
fpoiled.  A larger  or  fmaller  quantity  may  be  made  in 
proportion  to  the  rules  here  laid  down. 

To  make  Leaven  Bread, 

TAKE  a lump  of  dough,  about  tw'o  pounds,  of  your 
laft  making,  which  has  been  made  with  yeaft,  keep  it  in 
a wooden  veflel,  and  cover  it  well  with  flour.  The  night 
before  you  intend  to  bake,  put  this  (which  is  your  leaven) 
into  a peck  of  flour,  and  work  them  well  together  with 
warm  liquor.  Let  it  lie  in  a dry  wooden  veflel,  well 
covered  with  a linen  cloth,  a blanket  over  the  cloth,  and 
keep  it  in  a warm  place.  This  dough,  kept  warm,  will 
rife  again  the  next  morning,  and  will  be  fufficient  to  mix 
with  two  or  three  bufliels  of  flour,  being  worked  up  with 
warm  liquor,  and  a pound  of  fait  to  each  bufliel  of  flour. 
When  it  is  well  worked,  and  thoroughly  mixed  with  all 
the  flour,  let  it  be  well  covered  with  the  linen  and  blan- 
ket, until  you  find  it  rife;  then  knead  it  well,  and  work 
it  up  into  loaves  and  brick.s,  making  the  loaves  broad, 
and  not  fo  thick  and  high  as  is  done  for  bread  made 
with  yeaft.  Then  put  them  into  the  oven,  and  bake 
them  as  before  direded.  — Always  keep  by  you  two 
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pounds  of  the  dough  of  your  laft  baking,  well  covered 
with  flour,  to  make  leaven  to  ferve  from  one  baking- 
day  to  another.  The  more  leaven  is  put  to  the  flour,  the 
Jighter  and  more  fpungy  the  bread  will  be  j and  the 
freflier  the  leaven  the  fwceter  it  will  be. 

To  make  French  Bread. 

LAY  .at  one  end  of  your  trough  half  a bufhel  of  the 
befl;  white  flour,  and  make  a hole  in  the  middle  of  it. 
Mix  a pint  of  good  fmall-beer  yeaft  with  three  quarts  of 
warm  liquor,  put  it  in,  and  mix  it  up  well  till  it  is  tough; 
put  a flannel  over  it,  and  let  it  rife  as  high  as  it  will. 
When  it  is  at  the  height,  take  fix  quarts  of  fkimmed 
milk  blood  warm  (the  bluer  the  better  provided  it  is 
fweet)  and  a pound  of  fait.  Inftead  of  working  it  with 
your  hands,  as  you  would  dough  for  Englifli  bread,  put 
the  ends  of  your  fingers  together,  and  work  it  over  your 
hands  till  it  is  quite  weak  and  ropey,;  then  cover  it  over 
with  a flannel,  put  your  fire  into  the  oven,  and  make  it 
very  hot.  Obferve,  that  when  you  take  the  dough  out 
of  the  trough,  you  ufe  your  hands  as  before,  or  elfe  you 
will  not  get  it  out  till  it  falls,  when  it  will  be  good  for 
nothing.  Lay  it  on  the  dreifer,  and  inftead  of  a common 
knife,  have  one  made  like  a chopping-knife  to  cut  it 
with ; then  make  it  up  into  bricks  or  rolls  as  you  think 
proper.  The  bricks  will  take  an  hour  and  a half  baking, 
and  the  rolls  half  an  hour.  Then  draw  thern  out,  and 
either  rafp  them  with  a rafp,  or  chip  them  with  a knife, 
but  the  former  is  the  moft  convenient,  and  is  done  w'ith 
the  greateft  expedition.  When  you  work  it  up  with  the 
fecond  liquor,  you  may,  if  you  plcafe,  break  in  two  ounces 
of  butter. 

To  make  Muffins. 

PUT  into  your  trough  a bufhel  of  fine  white  flour. 
Then  take  three  gallons  of  milk-warm  liquor,  and  mix 
in  a quart  of  mild  ale,  or  good  fmall-beer  yeaft,  and  half 
a pound  of  fait.  Stir  it  well  about  for  a quarter  of  an 
hour,  then  ftrain  it  into  the  flour,  and  mix  your  dough  as 
light  as  you  can.  Let  it  lie  one  hour  to  rife,  then  with 
your  hand  roll  it  up,  and  pull  it  into  little  pieces  about 
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the  fize  of  a walnut.  Roll  them  like  a ball,  lay  them  on 
a table,  and  as  faft  as  you  do  them,  put  a flannel  over 
them,  and  be  fure  to  keep  your  dough  covered.  When 
you  have  rolled  out  all  your  dough,  begin  to  bake  the 
firft:,  and  by  that  time  they  will  be  fpread  out  in  the  right 
form.  Lay  them  on  your  plate,  and  as  the  bottom  fide 
begins  to  change  colour,  turn  them  on  the  other.  Be 
careful  that  the  middle  of  your  plate  is  not  too  hot  j if  it 
is,  put  a brick-bat  or  two  in  the  middle  of  the  fire  to 
flacken  the  heat. 

Oat-cakes  are  made  the  fame  way,  only  u(e  fine  fifted 
oatmeal  inftead  of  flour,  and  two  gallons  of  water  inftead 
of  three.  When  you  pull  the  dough  ro  pieces,  roll  them 
out  with  a good  deal  of  flour,  cover  them  with  a piece 
of  flannel,  and  they  will  rife  to  a proper  thicknefs.  If 
you  find  them  too  big,  or  too  little,  you  muft  roll  your 
dough  accordingly. 

When  you  ufe  either  muffins  or  oat-cakes,  toafl  them 
on  both  fides  very  crifp,  but  do  not  burn  them;  then 
pull  them  open  with  your  fingers,  and  they  will  look  like 
a honey-comb.  Put  in  as  much  butter  as  you  chufe; 
then  clap  them  together  again,  and  put  them  before  tlie 
fire.  When  you  think  the  butter  is  melted  turn  them, 
that  both  fides  may  be  buttered  alike  ; but  do  not  touch  ' 
them  with  a knife,  either  to  fpread  the  butter,  or  cut 
them  open;  if  you  do  they  will  be  very  heavy.  When 
they  are  buttered,  cut  them  acrofs  with  a knife. 

SECT.  III. 

On  the  Breeding,  Rearing,  and  Management  of  different 
Kinds  of  Poultry,  &c. 

THIS  is  a fubjedl  which  is  certainly  very  necelfary 
as  a proper  appendage  to  our  Work.  Numbers  of  fa- 
milies refide  in  the  country  only  for  a temporary  time ; 
but  there  are  many  others  who  totally  retire,  in  order  to 
exchange  the  buftle  and  noife  of  the  town  for  the  more 
tranquil  ftate  of  the  country.  In  fuch  families  as  thefe, 
a proper  knowledge  of  the  fubjedl  of  this  fedlion  muft  be 
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cxceecling  ufeful  to  the  houfekeeper,  as  flie  vvilJ  at  alj 
times  be  provided  with  the  means  of  fornifljing  the  table 
with  fome  of  the  principal  delicacies  adapted  for  fatis- 
fadlory  repaft.  We  fliall  begin  the  fubject  with 

The  Breeding,  Rearing,  and  Management  of  Fowls. 

IN  the  commencement  of  this  bufinefs,  the  fii  ft  con^ 
fideration  muft  be  a proper  choice  of  thofe  fowls  which 
are  befl:  calculated  for  breeding.  Thofe  of  a middlino- 
age  are  the  moft  proper  for  fitting,  and  the  younger 
for  laying.  Six  hens  to  a cock  is"a  good  proportion. 
In  order  to  make  them  familiar,  feed  them  at  particular 
hours,  and  always  in  one  place. 

The  belt  age  to  fet  a hen  is  from  two  years  old  to 
five,  and  the  beft  month  February,  though  anv  month 
is  good  between  that  and  Michaelmas.  A hen  fits 
twenty  days,  whereas  geefe,  ducks  and  turkeys,  fit  thirty. 

In  the  mixture  of  fowls  for  breeding,  the  nature  of  the 
hen  Ihould  be  as  nearly  equal  as  poflible  with  that  of  the 
cock.  She  flaould  be  vigilant  and  induftrious  both  for 
herfelf  and  chickens.  In  fize,  the  biggeft  and  largeft  are 
the  beft,  and  they  muft  be  in  every  refpeft  proportioned 
to  the  cock,  only  inftead  of  a comb,  fine  fhould  have  upon 
her  crown  a high  tuft  of  feathers.  She  fhould  have  ftrong 
claws ; but  it  will  be  better  if  fhe  has  no  hinder  claws, 
becaufe  fuch  are  very  fubjedt  to  break  their  eggs.  Mens 
that  crow  are  neither  good  breeders  nor  good  layers. 
Never  chufe  a hen  that  is  fat,  as  fiie  will  neither  anfwer 
the  purpofe  of  fitting  or  laying.  If  fhe  is  fet,  llie  will 
forfake  her  neft  j the  eggs  flie  lays  will  be  without  Ihells, 
and  fhe  will  grow  flothful  and  Indolent. 

The  beft  eggs  are  thofe  laid  when  the  hens  are  a year 
and  a half  or  two  years  old,  at  which  time,  if  you  would 
have  large  eggs,  give  them  plenty  of  vidtuals,  and  fome- 
times  oats,  with  fencegreek  to  heat  them.  To  prevent 
your  hens  eating  their  own  eggs,  which  they  fometimes 
will,  lay  a piece  of  chalk  fhaped  like  an  egg  in  their 
way,  at  which  they  will  often  be  pecking,  and  thus  find- 
ing themfelves  difappointed,  they  will  not  afterwards  at- 
tempt it.  When  you  find  your  hens  inclinable  to  fet, 
which  you  will  know  by  their  clucking,  do  not  difap- 
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point  them,  nor  put  more  than  ten  eggs  under  each. 
It  is  a common  notion  that  a hen  fhould  always  be  fee 
with  an  odd  egg,  as  nine,  eleven,  or  thirteen,  but  this  is 
mere  whim. 

Hens  that  have  fpurs  often  break  their  eggs,  and  in- 
ftead  of  hatching  them,  will  fometimes  eat  them.  Thele 
muft  be  fcoured,  as  well  as  thofe  that  fcratch  and  crow 
like  a cock;  firft  by  plucking  the  great  quills  out  of 
their  wings,  and  then  by  feeding  them  with  millet,  bar- 
ley and  pafte,  cut  into  fmall  pieces,  pounded  acorns  and 
bran,  with  pottage,  or  crumbs  of  wheat  bread  fteeped 
in  water.  They  muft  be  kept  in  a clofe  place,  and  their 
feathers  muft  be  plucked  from  their  heads,  thighs,  and 
rumps. 

In  order  that  the  chickens  may  be  large,  and  moft 
kindly,  the  beft  time  to  let  a hen  is  in  the  month 
of  February,  when  the  moon  has  turned,  the  full, 
that  file  may  difclofe  the  chickens  in  the  increafe  of 
the  next  new  moon  ; for  one  brood  of  this  month,  is 
preferable  to  that  of  any  other.  Hens  however  mav 
let  from  this  time  to  October,  and  then  have  good  chicks 
ens,  but  not  after  that  time. 

If  you  fet  a hen  upon  the  eggs  of  ducks,  geefe,  or 
turkies,  you  muft  fet  them  nine  days  before  you  put 
her  own  eggs  to  her. 

Before  you  put  the  eggs  under  the  hen,  it  will  be  ne- 
ceflary  to  make  fome  particular  mark  on  one  fide  of 
them,  and  to  obferve  whether  Ihe  turns  them  from  that 
to  the  other : if  fhe  does  not,  then  take  an  opportunity, 
when  fhe  is  from  them,  to  turn  them  yourfelf  Be 
careful  the  eggs  you  fet  her  with  are  new,  which  may 
be  known  by  their  being  heavy,  full  and  clear ; neither 
fhould  you  chufe  the  largeft,  for  they  have  often  two 
yolks ; and  though  fome  are  of  opinion  that  fuch  will 
produce  two  chickens,  it  commonly  proves  a miftake ; 
but  if  they  do,  the- prod udlion  is  generally  unnatural. 

The  greateft  care  muft  be  taken  that  the  hen  is  not 
difturbed  while  fhe  is  fitting,  as  it  will  caufe  her  entirely 
to  forfake  her  neft.  To  prevent  this  be  careful  to  place 
her  meat  and  water  near  Jier  during  the  time  Ihe  is 

fitting 
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fitting,  that  her  eggs  may  not  cool  while  flie  is  gone  to 
feek  for  food.  If  at  any  time  Ihe  is  abfent  from  her 
neft,  ftir  up  the  ftraw  gently,,  make  it  foft,  and  lay 
the  eggs  in  the  fame  order  you  found  them.  It  will 
not  be  amifs  if  you  perfume  her  neft  with  rofemary  or 
brimftone.  Be  careful  the  cock  does  not  come  at  the 
eggs,  and  fet  upon  them,  as  he  will  not  only  be  fubjefl 
to  break  them,  but  it  will  caufe  the  hen  to  diflikc 
her  neft. 

Your  hen-houfe  muft  be  large  and  fpacious,  with  a 
high  roof,  and  ftrong  walls.  Let  there  be  windows  on 
the  eaft-fide,  that  they  may  enjoy  the  benefit  of  the  rifing 
fun ; and  thefe  muft  be  ftrongly  lathed  and  clofe  Ihut. 
Upwards,  and  round  about  the  infide  of  the  walls,  upon 
the  ground,  fhould  be  made  large  pens,  three  feet  high, 
for  geele,  ducks,  and  large  fowls  to  fet  in,  and  near  the 
roof  of  the  houfe  fhould  be  long  perches,  reaching  from 
one  fide  to  the  other.  At  one  fide  of  the  houfe,  at  the 
darkeft  part,  over  the  ground  pens,  fhould  be  placed 
feveral  fmall  hampers  of  ftrav/,  not  only  for  the  ufe  of 
the  fowls  to  make  their  nefts,  but  likewife  for  them  to 
lay  their  eggs  in  : but  when  they  fit  to  hatch  chickens, 
let  them  fit  on  the  ground.  There  muft  be  pens  ftuck 
in  different  parts  of  the  walls  for  the  convenience  of  the 
fowls  climbing  to  their  perches. 

The  floor  of  the  hen-houfe  muft  not  be  paved,  but 
made  of  earth  and  quite  fmooth.  Let  the  fmaller  fowl 
have  a hole  made  at  one  end  to  go  in  and  come  out  at 
when  they  pleafe,  otherwife  they  will  feek  out  rooft  in 
other  places ; but  for  larger  fowl  you  may  open  the 
door  every  night  and  morning. 

The  moft  advantageous  fituation  for  a hen-houfe  is 
near  fome  kitchen,  brew-houfe,  or  bake-houfe,  where  it 
may  receive  a diftant  warmth  from  the  fire,  and  be 
fcented  with  fmoke,  which  to  pullets  is  not  only  whole- 
fome,  but  agreeable. 

Great  care  muft  be  taken  to  keep  your  hen-houfe  free 
from  vermin,  and  contrive  your  perches  fo  as  not  to  be 
over  each  other.  Wherever  poultry  is  kept,  various 
)iinds  of  vermin  will  naturally  come  i for  which  reafon, 
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it  will  be  proper  to  fow  wormwood  and  rice  about  your 
hen-houfe.  You  may  alfo  boil  wormwood,  and  fprinkle 
the  floor  with  the  liquor,  which  w ill  not  only  contribute 
to  keep  away  vermin,  but  alfo  add  much  to  the  health  of 
your  poultry. 

When  yuur  chickens  Sre  hatched,  if  any  are  weaker 
than  the  reft,  wrap  them  in  wool,  and  let  them  receive 
the  benefit  of  the  fire  ■,  it  will  be  alfo  neceflfary  to  per- 
fume them  with  rofemary.  The  chickens  firft  hatched, 
may  be  kept  in  a deepifh  fieve  till  the  reft  are  difclofed, 
for  they  will  not  eat  for  two  days.  Some  fliells  being 
harder  than  others,  they  will  require  fo  much  more  time 
in  opening;  but  unlefs  the  chickens  are  weak,  or  the  hen 
unkind,  it  will  not  be  improper  to  let  them  continue 
under  her,  as  they  will  thereby  receive  the  greater 
nourifhment. 

After  they  have  been  hatched  two  days,  give  them 
very  fmall  oatirieal,  fome  dry,  and  fome  fteeped  in 
milk,  or  elfe  crumbs  of  fine  white  bread.  When  they 
have  gained  ftrength,  you  may  give  them  curds,  cheefe- 
parings,  white  bread,  crufts  foaked  in  milk,  barley- 
meal,  or  wheaten-bread  fcalded,  or  the  like  foft  meat 
that  is  fmall,  and  will  be  eafily  digefted.  They  muft  be 
kept  in  the  houfe  a fortnight,  before  they  are  fuflFered  to 
go  abroad  with  the  hen.  Green  chives  chopped  among 
their  meat,  is  very  good,  and  will  preferve  them  from 
the  rye,  or  other  difeafes  in  the  head.  Be  careful  that 
their  water  is  quite  clean,  for  if  it  is  dirty,  it  will  be  apt 
to  give  them  the  pip.  Neither  fhould  you  let  them  feed 
upon  tares,  darnel,  or  cockle,  for  thele  are  very 
dangerous  to  young  ones ; nor  let  them  go  into  gardens 
till  they  are  fix  weeks  old. 

Such  chickens  as  you  intend  to  cram  muft  be  cooped 
up  when  the  hen  has  forfaken  them.  Cram  them  with 
dough  made  of  wheaten  meal  and  milk,  which  dip  in 
the  latter,  and  thruft  down  their  throats ; but  be  careful 
they  are  not  too  large,  as  in  that  cafe  they  may  be 
choaked. 

The  method  to  be  taken  in  order  to  fatten  chickens  is 
this.  Confine  them  in  coops,  and  feed  them  with  bar- 
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ley-meal.  Put  a fmall  quantity  of  brick-duft  with 
their  water,  which  will  not  only  give  them  an  appetite  to 
their  meat,  but  will  facilitate  their  fattening.  All  fowls 
and  other  birds,  have  two  ftomachs ; the  one  is  their  crop, 
that  foftens  their  food,  and  the  other  the  gizzard,  that 
macerates  it.  In  the  laft  are  generally  found  fmall  ftones 
and  fliarp  bits  pf  fand,  which  help  to  do  that  office,  and 
without  them,  or  Ibmething  of  that  kind,  a fowl  will  be 
wanting,  of  its  appetite ; for  the  gizzard  cannot  mace- 
rate or  grind  the  food  faft  enough  to  difcharge  it  from 
the  crop  without  fuch  afliflance,  and  therefoi  e in  this  cafe 
the  brick-duft  thrown  into  the  water  is  very  ufeful,  ' 

Hens  are  fubjeft  to  various  difeafes,  tire  moft  principal 
of  which  are  the  following  : 

Setting  hens  are  fometimes  troubled  with  lice  and  ver- 
min j for  the  cure  of  which,  pound  burnt  cummin  and 
ftaphifagar,  of  each  equal  quantities,  mix  it  with  wine, 
and  rub  them  with  it,  or  wafh  them  with  a decodtion  of 
wild  lupines. 

If  hens  are  troubled  with  a loofenefs,  mix  a handful  of 
barley-meal,  and  as  much  wax,  in  fome  wine  j make  it 
into  a mefs,  and  give  it  them  in  the  morning  before  they 
have  any  other  meat,  or  elfe  let  them  drink  a decodion 
of  quinces  or  apples. 

It  fometimes  happens,  that  hens,  by  laying  too  many 
eggs,  or  fitting  too  long,  exhauft  their  ftrength  and  lan- 
guifh.  To  remedy  this,  take  the  white  of  an  egg,  and 
roaft  it  till  it  appears  burnt  j mix  this  with  an  equal  quan- 
tity of  raifms  alfo  burnt,  and  give  it  them  the  firft 
thing  in  the  morning. 

Fowls  are  very  fubied  to  a diforder  called  the  pip, 
which  arifes  from  a white  thin  fcale  growing  on  the  tip 
of  the  tongue,  and  will  prevent  their  feeding.  1 his  is 
eafily  difcerned,  and  generally  proceeds  from  drinking 
puddle  water,  or  want  of  water,  or  eating  filthy  food. 
This,  however,  may  be  cured,  by  pulling  off  the  fcale 
with  your  nail,  and  then  rubbing  the  tongue  with  fait. 

Ducks, 

DUCKS  ufually  begin  to  lay  in  February  j and  if 

your  gardener  is  diligent  in  picking  up  fnails,  grubs,  ca- 
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jterpillars,  worms,  and  other  infefts,  and  lay  them  in  one 
place,  it  will  make  your  ducks  familiar,  and  is  the  beft 
food,  for  change,  they  can  have.  If  parfley  is  fown  about 
the  ponds  they  ufe,  it  will  give  their  flefh  an  agreeable 
tafte ; and  be  fure  always  to  have  one  certain  place  for 
them  to  retire  to  at  night.  Partition  off  their  refts,  and 
make  them  as  near  the  water  as  poflible,  always  feed 
them  there,  as  it  will  make  them  love  home : for  ducks 
are  of  a very  rambling  nature. 

Take  away  their  eggs  every  day  till  you  find  them  in- 
clined to  fit,  and  then  leave  them  in  the  place  where  they 
have  laid  them.  Little  attendance  is  required  while  they 
fit,  except  to  let  them  have  fome  barley  or  offal  corn  and 
water  near  them,  that  they  may  not  hurt  their  eggs  by 
ftraggling  from  the  neft. 

In  winter  it  is  much  better  to  fet  a hen  upon  the  duck 
eggs,  than  any  kind  of  duck  whatever,  becaufe  the  latter 
will  lead  them,  when  hatclied,  too  foon  to  the  water, 
where,  if  the  weather  is  cold,  in  all  probability  fome  of 
them  will  be  lofl.  The  number  of  eggs  to  let  a duck 
on  is  about  thirteen.  The  hen  will  cover  as  many  of 
thefe  as  her  own,  and  will  bring  them  up  as  carefully. 

If  the  weather  is  tolerably  good  at  the  time  the  duck- 
lings are  hatched,  they  will  require  very  little  attendance; 
but  if  they  happen  to  be  produced  in  a wet  feafon,  it  will 
' be  neceffary  to  take  them  under  cover,  efpecially  on 
nights;  for  though  the  duck  naturally  loves  water,  it  re- 
quires the  afliftance  of  its  feathers,  and,  till  grown,  is  eafily 
hurt  by  the  wet. 

The  method  of  fattening  ducks  is  exadlly  the  fame,  let 
their  age  be  what  it  will.  They  muft  be  put  into  a re- 
tired place,  and  kept  in  a pen,  where  they  mull  have 
plenty  of  corn  and  water.  Any  fort  of  corn  will  do,  and 
with  this  fingle  direction  they  will  fatten  themfelves  in  a 
fortnight  or  three  weeks. 

Geefe, 

THE  keeping  of  geefe  is  attended  with  very  little 
cxpence.  They  will  live  upon  commons,  or  any  fort  of 
palture ; and  need  little  care  or  attendance,  except  iheir 
having  plenty  of  water. 
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In  chufing  gcefe,  the  largeft  are  reckoned  the  befl:; 
but  there  is  a fort  of  Spanifh  geele  that  are  much  better 
layers  and  breeders  than  the  Englilh,  efpecially  if  their 
eggs  are  hatched  under  an  Englifh  goofe.  It  muft  be 
obferved,  that  the  colour  of  them  fhould  be  white  or  grey, 
for  pyed  are  not  lb  profitable,  and  the  darker-coloured 
are  (till  worfe. 

It  may  be  eafily  known  when  geele  want  to  lay  bv 
their  carrying  llraw  in  their  mouths;  and  when  they  will 
fit,  by  their  continuing  on  their  nefts  after  they  have  laid. 
The  proper  time  for  laying  is  the  fpring,  and  the  earlier 
the  better,  becaufe  of  their  having  a fecond  brood.  A 
goofe  fits  in  general  thirty  days;  but  if  the  w'eather  is  fair 
and  warm,  fhe  will  hatch  three  or  four  days  fooner. 
During  the  time  of  her  fitting  you  muft  be  careful,  when 
file  riles  from  her  neft,  to  give  her  meat,  as  fiiag  oats, 
and  bran  fcalded,  and  let  her  have  the  opportunity  of 
bathing  in  water. 

When  the  goflings  are  hatched,  you  mult  keep  them 
in  the  houfe  ten  or  twelve  days,  and  feed  them  with  curds, 
barley-meal,  bran, . &c.  After  they  have  got  ftrengch, 
let  them  go  abroad  for  three  or  four  hours  in  a day,  and 
take  them  in  again,  till  they  are  big  enough  to  take  care 
of  themfelves.  One  gander  is  a proper  portion  for  five 
geefe. 

To  fatten  green  geefe,  you  mull;  fhut  them  up  when 
they  are  about  a month  old,  and  they  will  be  fat  in  about 
a month  more.  Be  fure  to  let  them  have  always  by  them 
fome  fine  hay  in  a fmall  rack,  which  will  much  haften 
their  fattening^  But  for  fattening  older  geele,  it  is  com- 
monly done  when  they  are  about  fix  months  old,  in  or 
after  harveft,  when  they  have  been  in  the  Hubble  fields, 
from  which  food  fome  kill  them ; but  thole  who  are 
defirous  of  having  them  very  fat,  fiiut  them  up  for  a 
fortnight  or  three  w'eeks,  and  feed  them  with  oats,  fplit 
beans,  barley-meal,  or  ground  malt  mixed  with  milk. 

1 hey  will  likew'ife  feed  on,  and  fatten  well,  wjth  carrots 
cut  fmall : or  if  you  give  them  rye  before  or  about  Mid- 
fummer  (which  is  commonly  about  their  fickly  time)  it 
will  ftrengthen  them,  and  keep  them  in  health. 
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It  Is  to  be  obferved,  that  all  water-fowl,  while  fatten- 
ing, ufually  fit  with  their  bills  on  their  rumps,  from 
whence  they  fuck  out  moft  of  their  moifture  and  fatnefs, 
at  a fmall  bunch  of  feathers  which  ftand  upright  on  their 
rumps,  and  is  always  moift*  But  if  you  cut  this  clofe 
away,  it  will  make  them  fat  in  lefs  time,  and  with  lefs 
meat,  than  otherwife. 

T'urkies. 

TURKIES  are  birds  of  a very  tender  conftitution, 
and,  while  young,-  muft  be  carefully  watched  and  kept 
warm  for  the  hens  are  fo  negligent,  that  while  they 
have  one  to  follow  them,  they  will  nevtr  take  any  care 
of  the  reft. 

Turkies  are  great  feeders  of  corn,  and  ifkeptonit 
will  confume  a prodigious  quantity ; but  if  left  to  their 
own  liberty  when  grown  up,  they  will  get  their  own 
living  by  feeding  on  herbs,  feeds,  &c.  As  they  are  very 
apt  to  ftraggle,  they  will  often  lay  their  eggs  in  fecret 
places,  and  therefore  they  muft  be  often  watched,  and 
compelled  to  lay  at  home.  They  begin  to  lay  in  March, 
and  will  fit  in  April ; but  they  fliould  not  be  fufFered  to 
fit  on  more  than  twelve  eggs  at  moft. 

When  they  have  hatched  their  brood  (which  will  be  in 
the  time  between  twenty-five  and  thirty  days)  you  muft 
be  particularly  careful  to  keep  the  young  ones  warm,  for 
the  leaft  cold  will  kill  them.  They  muft  be  fed  either 
with  curds,  or  green  frefti  cheefe  cut  in  fmall  bits ; and 
let  their  drink  be  new  milk,  or  milk  and  water.  Or  vou 
may  give  them  oatmeal  and  milk  boiled  thick  together, 
into  which  put  a little  wormwood  chopped  fmall,  and 
fometimes  eggs  boiled-  hard,  and  cut  into  little  pieces. 
They  muft  be  fed  often,  for  the  hen  will  not  take  much 
c’are  of  them ; and  when  they  have  got  fome  ftrength,  ’ 
fe'cd  them  abroad  in  a clofe  walled  place,  from  whence 
they  cannot  ftray.  You  muft  not  let  them  out  till  the 
dew  is  off  the  grafs,  taking  care  to  have  them  in  again 
before  night,  becaufe  the  dew  is  very  prejudicial  to  their 
heal  th. 
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When  you  fatten  turkies,  give  them  fodden  barley  or 
fodden  oats  for  the  firft  fortnight,  and  for  another  fort- 
night cram  them  in  the  following  manner.  Take  a 
quantity  of  barley -meal  properly  fifted,  and  mix  it  with 
new  milk.  Make  it  into  a good  ftiff  dough  pafte ; then 
make  it  into  long  crams  or  rolls,  big  in  the  middle,  and 
fmall  at  both  ends.  Then  wet  them  in  lukewarm  milk, 
give  the  turkey  a full  gorge  three  times  a day,  morning, 
noon  and  night,  and  in  a fortnight  it  will  be  as  fat  as 
necelTary. 

The  eggs  of  turkies  are  not  only  reckoned  very  whole- 
■fome  in  general,  but  they  will  likewife  greatly  contribute 
to  the  reftoring  of  decayed  conftitutions. 

Pigeom. 

IF  you  are  not  already  provided,  the  befl  time  to  fur- 
nifh  yourfelf  with  pigeons  i.s  in  the  month  of  May  or 
Auguft,  becaufe  at  thofe  times  they  are  young,  and  in 
fine  condition. 

There  are  various  forts  of  pigeons,  fuch  as  carriers, 
pouters,  runts,  tumblers,  &c.  but  the  two  principal  are, 
the  tame  and  dovecote.  The  former  of  thefe  is  no  lefs 
valued  for  its  beauty  than  the  largenefs  of  its  body ; but 
the  latter,  which  is  the  kind  ufually  kept  in  dove- 
.cotes,  and  thence  receives  its  name,  is  fmaller,  and  lefs 
beautiful. 

Tame  pigeons  generally  produce  but  two  young  ones 
at  a brood ; but  they  make  fome  amends  for  the  fmall- 
nefs  of  the  number,  by  the  frequency  of  their  hatching } 
for,  if  well  fed  and  looked  after  they  will  have  young 
ones  twelve  or  thirteen  times  in  the  year.  In  chufing 
them  the  beauty  is  generally  moft  regarded  i but  care 
fhould  be  taken  to  pair  them  well,  becaufe,  in  this  cafe, 
they  will  be  the  more  firmly  attached  to  each  other. 

Particular  care  mud  be  taken  to  keep  them  clean,  for 
they  diflike  dirt,  though  they  make  a great  deal  of  it. 
Their  bed  food  is  tares,  or  white  peafe,  and  they  fiiouid 
have  fome  gravel  fcattered  about  their  houfe,  and  clean 
water  fet  in  different  places.  A great  deal  of  care  n'ajd 
be  taken  to  preferve  them  from  vermin,  and  their  neds 
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from  the  darlings  and  other  birds,  as  the  latter  will  fuck 
their  eggs,  and  the  former  entirely  deftroy  them. 

The  common,  or  dovecote  pigeon,  is  a fort  that  not 
only  demands,  but  deferves  very  great  attention ; and  of 
this  breed  is  properly  that  which  is  called  the  common 
blue  pigeon.  This  has  the  advantage  of  many  other 
kinds,  in  that  it  is  hardier,  and  will  live  in  the  moft  fe- 
vere  weather.  But  if  the  breed  fhould  be  too  fmall,  it 
may  be  mended,  by  putting  in  a few  tame  pigeons  of  the 
moft  common  kind,  and  the  leaft  confpicuous  in  their 
colours,  that  the  reft  may  the  better  take  to  them  from 
their  being  more  like  themfelves. 

The  ringdove  has  been  introduced  into  the  dovecote, 
by  fetting  the  eggs  under  a common  pigeon ; they  will 
in  this  cafe  live,  and  take  their  chance  among  the  others ; 
and  they  have  too  advantages  over  them,  the  one  in  their 
largenefs,  and  the  other  in  their  hardinefs,  for  they  will 
live  on  any  food,  and  endure  the  moft  fcvere  weather. 

A proper  proportion  of  the  fexes  fliould  be  obferved 
among  pigeons ; for  there  is  nothing  fo  hurtful  as  having 
too  many  cocks,  efpecially  if  you  keep  the  larger,  or 
tame  kind.  An  abundance  of  cocks  will  thin  the  dove- 
cote, for  they  will  grow  quarreliome,  and  beat  others 
away,  till,  by  degrees,  a very  thriving  dovecote  fhall  be, 
by  this  fingle  miftake,  reduced  to  a very  poor  condition. 

The  belt  and  moft  eafy  method  of  making  a dovecote 
is,  to'  build  the  walls  with  clay  mixed  with  ftraw : they 
may  be  made  four  feet  or  more  in  thicknefs,  and  while 
they  are  wet,  it  is  eafy  to  cut  holes  in  them  w'ith  a chif- 
fel  or  other  inftrum.ent.  But  of  whatever  materials  the 
cote  is  eredted,  it  fliould  be  white  waftied  frequently  on 
the  outfide.  Pigeons,  as'  we  have  already  obferved,  are 
cleanly  birds  j they  love  the  appearance  of  neatnefs,  and, 
befides  this,  the  colour  renders  the  building  more  con- 
fpicuous. 

With  refpedl  to  the  food  for  pigeons,  exclufive  of  the 
peas  and  tares  already  mentioned,  barley  is  very  proper, 
as  it  not  only  ftrengthens  them,  but  promotes  their  lay-  ‘ 
ing:  buck-wheat  will  likewife  have  the  fame  effe61:s.  In 
general,  however,  the  common  pigeons  in  a dovecote 

take 
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take  care  of  tliemfelves,  and  need  little  food  from  their 
keeper. 

Pigeons  are  very  fond  of  fait,  and  therefore  they  fhould 
have  a large  heap  of  clay  laid  near  the  dovecote,  and  let 
the  brine  done  with  in  the  family  be  frequently  beaten 
among  it ; br  you  may  make  a kind  of  mortar  with  lime, 
fand,  clay,  and  fait,  which  they  will  peck  with  great  fatif- 
fadion.  When  it  is  thus  made  on  purpofe  for  them,  it  is 
beft  to  make  it  thin,  and  keep  it  fo  by  often  mixing 
brine  with  it.. 

The  ufe  of  fait  is  of  much  more  advantage  to  pigeons 
than  merely  the  pleafing  them,  for  nothing  will  recover 
them  fo  readily  from  ficknefs;  a m.ixture  of  bay-falt  and 
cummin-feed  being  with  them  an  univerlal  remedy  for 
molt  difeafes. 

Various  rnethods  have  been  ufed  to  make  pigeons  love 
their  habitation.  Some  have  recommended  the  ufe  of 
affafoctida,  and  others  of  cummin-leed,  for  this  purpole  ; 
but  the  beft  rnethod  is,  to  keep  up  conftantly  the  faked 
clay  as  before  deferibed  j for  it  is  what  they  love,  and  they 
will  therefore  ftay  where  they  can  have  it  in  plenty. 

Pigeons  arc  fometimes  apt  to  be  fcabby  on  the  backs 
and  breafts,  which  diftemper  will  kill  the  young,  and 
make  the  old  ones  fo  faint,  that  they  cannot  take  their 
flights.  In  order  to  cure  this  diftemper,  take  a quartern 
of  bay-falt,  and  as  much  common  falts,  a pound  of  fen- 
nel-feed, a pound  of  dill-feed,  as  much  cummin-feed, 
and  an  ounce  or  two  of  airafcetida,  mix  all  thefe  together 
with  a little  wheat-flour,  and  fome  fine  worked  eday  j 
when  it  is  well  beaten  together,  put  it  into  two  pots,  and 
bake  them  in  an  oven.  When  they  are  cold,  lay  them 
longways  on  the  ftand  or  table  in  the  dovehoufe,  and  the 
pigeons,  by  pecking  it,  will  be  foon  cured. 

Rabbits. 

TAME  rabbits  are  very  fertile,  bringing  forth  young 
every  month.  As  foon  as  the  doe  has  kindled,  fhe  mull 
be  put  to  the  buck,  otnerwile  ftie  will  deftroy  her  young. 
The  beft  food  for  diem  is  the  fweeteft  hay,  oats  and 
bran,  marflimallows,  fowthiftle,  parfley,  cabbage-leaves, 
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clover-grafs,  &c.  always  frefh.  You  muft  be  careful  to 
keep  them  exceeding  clean,  otherwife  they  will  not  only 
poiibn  themfelves,  but  likewife  thole  that  look  after 
them. 


SECT.  IV. 

MANAGEMENT  of  the  BAIR2''. 

\ 

$ 

THIS  is  a bufinefs  which  requires  a great  deal  of 
care  and  attention;  and  its  produftions  are  moft  elTentially 
beneficial  in  a family.  Indeed  this  employment  fhould 
be  principally  confined  to  one  perfon,  to  whom  the  fol- 
lowing general  oblervations  may  not  be  unneceflary. 

It  muft  be  particularly  remembered,  that  want  of 
cleanlinefs  is  no  where  fo  unpardonable  as  in  the  dairy, 
where,  indeed  the  fuccefs  of  every  operation  depends  up- 
on, and  requires  that  not  only  the  utenfils,  but  the  dref- 
fers,  fhelves,  walls  and  floor,  fliould  be  kept  exceeding 
clean  and  well  aired  ; and  in  hot  weather  they  fliould  be 
frequently  lluiced  with  cold  clean  water. 

Your  cows  fliould  be  milked  at  a regular  hour;  for 
the  detention  of  the  milk  not  only  tends  to  fpoil  it,  but 
keeps  the  animal  in  violent  pain.  In  fummer,  the  time 
of  milking  fliould  not  be  later  than  five  in  the  evening, 
that  they  may  have  time  to  fill  their  bags  by  morning, 
and  their  udders  fliould  be  well  emptied  at  each  milk- 

In  general  cows  require  gentle  treatment,  efpecially  if 
their  teats  happen  to  be  fore;  for  if  roughly  handled, 
they  will  not  only  kick  and  wince,  and  become  wild  and 
ungovernable,  but  even  retain  their  udders  half  full  of 
milk;  in  confequence  of  which  their  bags  get  hard  and 
ulcerous,  or  they  Iqfe  dieir  milk  entirely  till  they  calve 
again. 

When  the  milk  is  brought  into  the  dairy,  it  fliould  be 
well  ftrained,  and  emptied  into  clean  pans.  White  ware 
pans  are  the  moft  preferable,  on  account  of  their  fuperior 
cleanlinefs;  the  brown  fort  is  very  porous,  and  fcafce 
any  fcalding  will  be  fuflicient  to  cleanfe  them  thoroughly. 
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To  make  Biiiicr. 

BUTTER  is  an  article  mone  frequently  ufed  in  the 
art  of  Cookery  than  any  other  whatever;  butto  be  whole- 
fome  it  muft  be  very  frefb,  and  free  from  rancidity,  other- 
wife  it  will  hurt  digeftion,  render  it  difficult  and  painful, 
and  introduce  much  acrimerny  into  the  blood.  Some 
perfons  have  fuch  delicate  ftomachs,  that  they  are  even 
affefted  with  thofe  inconveniences  by  freffi  butter  and 
milk. 

When  you  have  churned  your  butter,  open  the  churn, 
and  with  both  hands  gather  it  well  together,  take  it  out 
of  the  butter  milk,  and  lay  it  into  a very  clean  bowl,  or 
earthen  pan,  and  if  the  butter  is  defigned  to  be  ufed  freffi, 
fill  the  pan  with  clear  water,  and  work  the  butter  in  it 
to  and  fro,  till  it  is  brought  to  a firm  confiftencc  of  it- 
felf,  without  any  moifture.  When  you  have  done  this^ 
fcotch  and  flice  it  over  with  the  point  of  a knife,  every 
way  as  thick  as  poffible,  in  order  to  draw  out  the  ffinall- 
efl  hair,  bit  of  rag,  ftrainer,  or  any  thing  that  may  have 
happened  to  fall  into  it.  Then  fpread  it  thin  in  a bowl, 
and  work  it  well  together  with  fuch  a quantity  of  fait  as 
you  think  fir,  and  then  make  it  into  forms  agreeable  to 
your  own  fancy. 

It  fometimes  happens  that  a cow’s  teats  may  have  been 
fcratched  or  wounded,  which  will  occafion  the  milk  to 
be  foul  and  corrupt.  When  this  is  the  cafe,  you  ffiould 
by  no  means  mix  it  with  the  fvveet  milk,  but  give  it  to 
the  pigs;  and  that  which  is  taken  to  the  dairy-hqufc 
ffiould  remain  in  the  pail  till  it  is  nearly  cold  before  it  is 
drained,  that  is,  if  the  weather  be  warm;  but  in  frofty 
weather  it  ffiould  be  immediately  drained,  and  a Innall 
quantity  of  boiling  water  may  be  mixed  with  it,  which 
will  caufe  it  to  produce  cream  in  abundance,  and  the 
more  fo  if  the  pans  have  a large  furface. 

In  the  hot  fummer  months  the  cream  ffiould  be  fldm- 
med  from  the  milk  before  the  dairy  gets  warm  from  the 
fun  ; nor  ffiould  the  milk  at  that  feafon  dand  longer  in 
the  pans  than  twenty-four  hours,  nor  be  fkimmed  in  tl^e 
evening  till  after  fun-fet.  In  winter  milk  may  remain 
unlkimmcd  for  thirty- fix  and  forty-eight  liours.  riie 
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cream  fhould  be  depofited  in  a deep  pan,  which  fhould 
be  kept,  during  the  liimmer,  in  the  cooled  part  of  the 
dairy ; or  in  a cool  cellar,  where  a free  air  is  admitted, 
which  is  much  better.  If  you  have  not  an  opportunity 
of  churning  every  day,  fhift  the  cream  daily  into  clean 
pans,  which  will  keep  it  cool.  But  you  fliould  never 
fail  to  churn  at  lead  twice  in  the  week  in  hot  weather ; 
and  this  work  fliould  be  done  in  a morning  very  early, 
taking  care  to  fix  the  churn  where  there  is  a free  draught 
of  air.  If  a pump-churn  is  ufed,  it  may  be  plunged  a 
foot  deep  into  a tub  of  cold  water,  and  Ihould  remain 
there  during  the  whole  time  of  churning,  which  will 
very  much  harden  the  butter. 

Butter  will  require  more  working  in  winter,  than  in 
fummerj  but  it  is  to  be  remarked,  and  with  great  judice, 
that  no  perfon  whofe  hand  is  warm  by  nature  can  make 
good  blitter. 

Butter-milk  (the  milk  which  remains  after  the  butter 
is  coming  by  churning)  is  edeemed  an  excellent  food,  in 
the  fpring  elpecially;  and  is  particularly  recommended  in 
hedlic  fevers.  Some  make  curds  of  butter-milk,  by 
pouring  into  it  a quantity  of  new  milk  hot. 

To  make  Cheefe. 

CHEESE  differs  in  quality  according  as  it  is  made 
from  new  or  fkimmed  milk,  from  the  curd  which  fepa- 
rates  of  itfelf  upon  danding,  or  that  which  is  more 
fpeedily  produced  by  the  addition  of  rennet. 

In  making  cheefe,  as  foon  as  the  milk  is  turned,  drain 
the  whey  carefully  from  the  curd.  Break  the  curd  well 
with  your  hands,  and  when  it  is  equally  broken,  put  it 
by  a little  at  a time,  into  the  vat,  carefully  breaking  it 
as  you  put  it  in.  The  vat  fliould  be  filled  an  inch  or 
more  above  the  brim,  that  when  the  whey  is  preffed  out, 
it  may  not  fiirink  below  the  brimj  for  if  it  dpes,  the 
cheefe  will  be  fpoiled.  Before  the  curd  is  put  in,  a cheefe- 
cloth  or  drainer  fhould  be  laid  at  the  bottom  of  the  yat 
and  this  fhould  be  fo  large,  that  when  the  vat  is  filled 
with  the  curd,  the  end  of  the  cloth  may  turn  again  over 
the  top  of  it.  When  this  is  done,  it  fliould  be  taken  to 
the  prels,  and  there  remain  for  the  fpace  of  two  hours ; 
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when  it  fhould  be  turned,  and  have  a clean  cloth  put 
under  it;  and  turned  over  as  before.  It  muft  then  be 
prefled  again,  and  remain  in  the  prefs  fix  or  eight  hours; 
when  it  ihould  again  be  turned,  and  rubbed  on  each  fide 
with  fait.  After  this  it  muft  be  preflTed  again  for  the 
fpace  of  twelve  or  fourteen  hours  more,  when,  if  any  of 
the  edges  projedl,  they  fhould  be  pared  off.  It  may  then 
be  put  on  a dry  board,  and  regularly  turned  every  day. 
It  is  a very  good  method  to  have  three  or  four  holes 
bored  round  the  lower  part  of  the  vat,  that  the  whey  may 
drain  fo  pcrfeflly  from  the  cheefe,  that  not  the  leaft  par- 
ticle of  it  may  remain. 

The  rennet  for  turning  the  milk  is  made  of  a calf’s 
bag,  which  is  to  be  taken  out  as  foon  as  the  calf  is  kill- 
ed : it  muft  be  fcoured  infide  and  out  with  fait,  after  it 
has  been  difeharged  of  the  curd  that  is  always  formed  in 
it.  Wafh  the  curd  with  water  in  a cullender,  and  pick 
out  what  hairs  you  find  in  it.  When  you  have  waflied 
the  curd  till  it  is  very  white,  put  it  into  the  bag  again, 
adding  to  it  two  good  handsfull  of  fait:  then  clofe  up 
the  mouth  of  the  bag  with  a fleewer,  lay  it  in  an  earthen 
pan,  and  it  will  continue  fit  for  ufe  twelve  months. 

This  is  the  general  method  of  preparing  the  rennet, 
but  that  beft  calculated  for  private  families,  and  which 
makes  the  cheefe  infinitely  more  delicate,  muft  be  man- 
naged  in  a different  manner,  of  which  the  following  are 
clear  and  proper  diredlions : 

Let  the  veil,  maw,  or  rennet-bag,  be  perfeftly  fweet, 
for  if  it  is  the  leaft  tainted,  the  cheefe  can  never  be  good. 
When  this  is  fit  for  the  purpofe,  three  pints  or  two  quarts  . 
of  foft  water,  clean  and  fweet,  flrould  be  mixed  with  fait, 
into  which  put  fome  fweet-briar,  rofe-leaves,  cinnamon, 
mace,  cloves,  and,  in  fliort,  almoft  every  fort  of  fpice 
and  aromatic  that  can  be  procured.  Boil  thefe  gently  in 
two  quarts  of  water  till  the  liquor  is  reduced  to  three 
pints,  and  be  careful  it  is  not  fmoaked.  Strain  the 
liquor  clear  from  the  fpices,  &c.  and  when  it  has  flood 
till  it  is  no  warmer  than  milk  from  the  cow,  pour  it  up- 
on the  veil  or  maw.  You  may  then  dice  a lemon  in  it, 
and  let  it  ftand  a day  or  two ; after  which  it  muft  b6 
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ftrained  again,  and  put  into  a bottle.  Cork  it  quite 
clofe,  and  it  will  keep  good  at  leaft  twelve  months.  It 
will  fmell  like  perfume  and  a fmall  quantity  of  it  will 
Cura  the  milk,  and  give  the  cheefe  a pleafing  flavour. 
After  this,  if  the  veil  be  faked  and  dried  for  a week  or 
two  near  the  fire,  it  will  do  for  the  purpofe  again  almoft 
as  well  as  before. 

Cream  Cheefe. — Take  twelve  quarts  of  new  milk  and  a 
quart  of  cream,  put  them  together  with  two  fpoonsful  of 
rennet  (or  lefs  according  to  its  ftrength)  juft  warm;  and 
when  it  has  ftood  till  the  curd  is  come,  lay  a cloth  in 
the  vat  (which  muft  be  made  of  a proportioned  fize  for 
the  cheefe)  cut  out  the  curd  with  a fkimming-difh,  and 
put  it  into  the  vat  till  it  is  full,  turning  the  cheefe-clotli 
over  it;  and  as  the  curd  fettles,  lay  more  on  till  you 
have  laid  on  as  much  as  will  make  one  cheefe.  When 
the  whey  is  drained  out,  turn  the  cheefe  into  a dry  cloth, 
and  then  lay  a pound  weight  upon  it ; at  night  turn  it 
out  into  another  cloth,  and  the  next  morning  fait  it  a 
little;  then  having  made  a bed  of  nettles  or  afti-leaves  to 
lay  it  on,  cover  it  with  the  fame,  fliifting  it  twice  a day, 
for  about  ten  days,  when  it  will  be  fit  for  ufe. 

A plain  Sage  Cheefe. — Bruife  the  tops  of  young  red 
fage  in  a mortar, till  you  can  prefs  the  juice  out  of  them; 
bruife  likewife  fome  leaves  of  fpinach,  and  having  fqueezed 
out  the  juice,  mix  it  with  that  of  the  fage  to  render  it  of 
a pleafant  green  colour,  which  the  juice  of  the  fage  alone 
will  not  make  it,  and  this  will  alfo  allay  die  bitter  tafte 
pf  the  fage. 

Having  prepared  the  juice,  put  the  rennet  to  the  milk, 
and  at  the  fame  time  mix  it  with  as  mtich  of  the  fage, 
&c.  juice  as  will  give  the  milk  the  green  colour  you  de- 
fire,  putting  in  more  or  lefs,  according  as  you  would 
have  the  cheefe  tafte  ftronger  or  weaker  of  the  fage.  When 
the  curd  is  come,  break  it  gently,  and  when  it  is  all 
equally  broken,  put  it  into  the  cheefe  vat  or  mote,  and 
prefs  it  gently,  which  will  make  it  eat  tender  and  mel- 
low. When  it  has  ftood  in  the  prefs  about  eight  hours, 

' it  muft  be  faked,  turned  every  day,  and  in  about  a month 
it  will  be  fit  for  ufe. 
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A Sage  Cheefe  in  Figures. — To  do  this  you  niufl:  be  pro* 
vided  with  two  cheefe  vats  of  the  fame  fize,  and  the  milk 
muft  be  fee  to  turn  in  two  different  veflels ; one  part 
with  plain  rennet  only,  and  the  other  with  rennet  and  fage 
juice.  Thefe  muft  be  made  as  you  would  do  two  dif- 
tindl  cheefes,  and  put  into  the  prefles  at  the  fame  time. 
When  each  of  thefe  cheefes  have  ftood  in  the  prefs  for 
half  an  hour,  take  them  out,  and  cut  Ibme  fquare  pieces 
or  long  flips  out  of  the  plain  cheefe,  and  lay  them  by  on 
a plate  then  cut  the  fame  number  of  pieces  out  of  the 
fage  cheefe  of , the  fame  figure  and  fize,  and  immediately 
put  the  pieces  of  the  fage  cheefe  into  the  places  that  you 
cut  out  of  the  plain  cheefe,  and  the  pieces  cut  out  of  the 
plain  cheefe  into  the  places  cut  out  of  the  fage  cheefe. 
For  this  purpole,  fome  have  a tin  plate  made  into  figures 
of  feveral  fhapes,  by  which  they  cut  out  the  pieces  of 
the  cheefes  fo  exadly,  that  they  fit  without  any  trouble. 
When  you  have  done  this,  put  the  cheefes  into  the  prefles 
again,  and  manage  them  like  other  cheefes.  By  this 
method  and  contrivance  you  will  have  one  fage  cheefe, 
with  white  or  plain  figures  in  it,  and  another,  ‘a  white 
cheefe,  with  green  figures.  Great  care  muft  be  taken 
that  the  curd  is  very  equally  broke,  and  alfo  that  both 
the  cheefes  are  preflTed  as  equally  as  i:  Is  poffible  before 
the  figures  are  cut  out,  otherwife,  when  they  come  to  be 
prefled  for  the  laft  time,  the  figures  will  prefs  unequally, 
and  iofe  their  fhapes.  Thefe  cheefes  fliould  be  made  not 
above  too  inches  thick ; for  if  they  are  thicker  it  w'ill  be 
more  difficult  to  make  the  figures  regular.  After  they 
are  made,  they  muft  be  frequently  turned  and  fliifted  on 
the  flielf,  and  often  rubbed  with  a coarfe  cloth.  They 
will  be  fit  to  cut  in  about  eight  months. 

Marigold  Cheefe. — Pick  the  freflieft  and  beft-coloured 
leaves  you  can,  pound  them  in  a mortar,  and  ftrain  out 
the  juice.  Put  this  into  your  milk  at  the  fame  time  that 
you  put  In  your  rennet,  and  ftir  them  together.  The 
milk  being  fet,  and  the  curd  come,  break  it  as  gently 
and  as  equally  as  you  poffibly  can,  put  it  into  the  cheefe 
vat,  and  prefs  it  with  a gentle  weight,  there  being  fuch 
a number  of  holes  in  the  bottom  part  of  the  vat,  as  wnll 
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let  the  whey  eafily  out,  or.  elfe  let  there  be  a fpout  to 
carry  off  the  whey,  though  holes  will  be  the  beft.  The 
management  after  muft  be  the  fame  as  with  other 
cheefes. 

Imitation  of  Chejhire  Cheefe. — The  milk  being  let,  and 
the  curd  Come,  do  not  break  it  with  a dilh,  as  is  cufto- 
mary  in  making  other  cheefes,  but  draw  it  together  with 
your  hands  to  one  fide  of  the  veffel.  Breaking  it  gently 
and  regularly ; for  if  it  is  prefied  roughly,  a great  deal 
of  the  richnefs  of  the  milk  will  go  into  the  whey.  Put 
the  curd  into  the  cheefe  vat,  or  mote,  as  you  thus  gather 
h } and  when  it  is  full,  prefs  it  and  turn  it  often,  faking 
it  at  different  times. 

Thefe  cheefes  muft  be  made  feven  or  eight  inches  in 
thicknefs,  and  they  will  be  fit  to  cut  in  about  twelve 
months.  You  muft  turn  and  fliift  them  frequently  upon 
a fhelf,  and  rub  them  with  a dry  coarfe  cloth.  At  the 
year’s  end  you  may  bore  a hole  in  the  middle:  and  pour 
in  a quarter  of  a pint  of  fack,  then  ftop  the  hole  clofe 
with  fome  of  the  fame  cheefe,  and  fet  it  in  a wine-cellar 
for  fix  months  to  mellow,  at  the  expiration  of  which  you 
will  find  the  fack  all  loft,  and  the  hole,  in  a manner, 
clofed  up.  This  cheefe,  if  properly  managed,  will  eat 
exceeding  fine  and  rich,  and  its  flavour  will  be  both 
pleafant  and  grateful. 

SECT.  V. 

MANAGEMENT  of  the  KITCMEN- GARDEN. 

THOUGH  the  management  of  the  Kitchen-Garden 
is  not  to  be  confidered  as  the  dirc6t  province  of  the 
houfekeeper,  yet,  as  Its  productions  are  fo  efTential  in  a 
family,  by  their  great  addition  to  cookery,  it  cannot  be 
thought  improper  for  the  principals  of  that  family  to  be 
informed  of  the  necefTary  fteps  that  fliould  be  taken,  in 
order  to  furnifh  the  table  with  all  forts  of  plants  and 
roots  according  to  their  rcfpe6tive  feafons.  We  fliall, 
therefore,  here  fubjoin,  as  a conclufive  fe6lion,  a con- 
cife  and  clear  fketch  of  the  management  of  fuch  articles 
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in  the  vegetable  fyftem,  as  by  proper  attention,  may 
be  had  in  fucceflion  from  the  month  of  January  to  that 
of  December. 

January. 

THOUGH  this  month  produces  very  little  vegetation 
in  the  kitchen  garden,  yet  there  are  many  things  neceffary 
to  be  attended  to  for  the  produdion  of  articles  in  the 
months  fucceeding.  The  bufinefs  of  fowing  and  plant- 
ing may  now  be  performed  moderately,  in  fuch  crops 
as  may  be  required  in  the  earliefl:  produftion,  fome  in 
the  natural  ground,  and  others  in  hot  beds  j fuch  as 
radiflies,  fpinach,  lettuce,  carrots,  peas,  beans,  parfley, 
cauliflowers,  cabbages,  muflirooiriS,  kidney-beans,  afpa- 
ragus,  fmall  fallading,  &c.  Thole  fown  in  natural 
ground  muft  be  in  the  warmeft  corners,  and  gently  co- 
vered on  nights  with  warm  mats,  and  when  the  weather 
is  fevere,  they  muft  likewife  be  covered  in  the  day. 

^ CUCUMBERS  may  be  fown  in  a hot-bed  any  time 
this  month  to  produce  early  fruit  in  March,  April,  and 
May.  Elave  for  this  purpofe  well  prepared  hot  dung : 
make  the  hot- bed  a yard  high,  for  one  or  two  light  frames, 
and  earth  it  fix  inches  thick  with  rich  mould.  Sow  fome 
early  prickly  cucumber-feed  half  an  inch  deep,  and  when 
the  plants  have  come  up,  and  the  feed  leaves  are  half  an 
inch  broad,  prick  them  in  fmall  pots,  four  in  each,  and 
put  them  into  the  earth  of  the  hot-bed,  obferving  trom 
the  beginning  to  have  proper  air  by  tilting  the  lights 
at  top,  one  or  two  fingers  breadths,  cover  theglalfes  with 
mats  every  night,  gire  them  occafional  watering,  and, 
when  you_  find  the  heat  of  the  bed  decreafed,  line  the, 
fides  of  it  with  hot  dung.  When  cucumbers  have 
advanced  in  growth,  with  the  rough  or  proper  leaves, 
one  or  two  inches  broad,  tranfplant  them  with  a larger 
hot- bed,  finally  to  remain  for  fruiting. 

Earth  up  your  full-grown  crops  of  celery;  the  late 
crops  earth  up  moderately,  and  cover  fome  beft  plants 
if  the  weather  is  frofty,  or  remove  a quantity  of  them 
under  flielter. 

With  refpeft  to  your  endive,  tie  up  fome  every  week 
to  blanch,  in  di^,  open  w^eather,  and  remove  fome 

with 


SUPPLEMENT.  417 

with  their  full  roots  on  a dry  day,  and  place  horizon- 
tally into  ridges  of  dry  earth,  and  in  hard  frofts  cover 
them  with  long  litter. 

About  the  middle  or  towards  the  latter  end  of  the 
month,  may  be  fown  a little  Carrot-Seed  j from  whence 
you  will  have  the  chance  of  drawing  a few  young  in 
April  and  May. 

Plant  Horfe-RadiJhj  by  cuttings  from  the  ofF-fet  roots 
of  the  old  ones : fet  them  in  rows  two  feet  diftant, 
and  about  fifteen  inches  deep,  that  they  may  obtain 
long  ftrait  fhoots. 

Artichokes  muft  now  be  earthed  up,  digging  between 
them,  and  laying  the  earth  along  the  rows  clofe  about 
the  plants.  In  hard  frofty  weather  cover  them  with 
litter. 

You  muft  keep  yonr  tender  plants,  fuch  as  Radi/hes 
fown  in  borders,  covered  with  rtraw  conftantly  till  they 
come  up,  and  afterwards  every  night,  more  efpccially 
if  the  weather  is  frofty ; alio  Caulijioivers,  Lettuce^  and 
Salliuiingy  under  frames,  &c.  by  putting  on  the  glaftes 
every  night;  and  in  leverc  froft  cover  likewifethe  glaftes 
and  fides  of  the  frames  with  litter. 

February. 

A Great  deal  of  attention  is  due  to  the  kitchen 
garden  this  month,  it  being  the  commencement  of 
the  early  efforts  of  vegetation.  Preparation  muft  be 
made  of  all  vacant  ground,  by  dunging,  digging  and 
trenching  it;  and  making  it  in  proper  order,  ready  for 
fowing  and  planting  with  early  and  main  crops,  not  only 
for  the  fucceeding  months,  but  the  general  fupply  of 
the  year.  Dung  and  manure  thofe  parts  of  your  ground 
moft  wanted,  and  for  particular  crops ; fuch  as  cabbages, 
cauliflowers,  onions,  leeks,  artichokes,  afparagus,  and 
Other  principal  articles. 

Sow  early  crops  on  fouth  borders,  and  fome  main 
crops  in  the  open  quarters,  fuch  as  radifties,  peas,  beans, 
fpinach,  lettuce,  onions,  leeks,  cabbages,  carrots,  parf- 
nips,  beets,  coleworts,  favoys,  brocoli,  fmall  faftading, 
parfley,  chervil,  borage,  fennel,  dill,  marigolds,  burner, 
clary,  angelica,  corp-fallad,  creffes,  muftard,  rape,  &c. 
XL  3 G Sow 
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Sow  full  crops  of  peas  at  the  beginning,  and  towards 
the  latter  end  of  the  month,  of  the  belt  bearers,  or 
fuch  as  arc  moft  efteemed.  Alfo  beans  of  different 
forts  in  rows  a yard  diftant  from  each  other.  Sov/ 
cauliflower-feed  in  a hot-bed,  or  in  a warm  border, 
or  under  a frame,  to  plant  out  in  April  and  May,  to 
fucceed  the  winter  plants. 

If  the  weather  is  mild,  begin  fowing  the  firft  main 
crop  of  carrots,  in  an  open  fituation,  in  light  rich  ground 
trenched  two  fpades  deep,  fcatter  the  feed  moderately 
thin,  and  rake  it  in  regularly.  Sow  alfo  parfnips, 
onions,  leeks,  beet,  and  fpinach. 

Tranfplant  fome  of  the  ffrongeft  cabbage-plants  into 
an  open  quarter  of  good  ground,  in  rows,  one,  two  and 
three  feet  diftant,  to  cut  young,  and  at  half  and  fuU 
growth.  Plant  cabbage-plants  of  the  fugar-loaf  and 
early  kinds,  in  rows  a foot  diftant.  Alfo  Jerufalem-ar- 
tichokes,  in  open  ground,  by  cuttings  of  the  roots, 
in  rows  two  feet  and  a half  afunder. 

Sow  Parfley  for  a main  crop,  both  of  the  plain  and 
curled  leaved  forts,  either  in  a fingle  drill,  along  the 
edge  of  borders  or  quarters;  or  in  continued  drills  eight 
or  nine  inches  afunder.  Sow  fennel  either  in  drills  a 
foot  diftance,  or  on  the  furface,  and  rake  it  in  even, 
• both  for  tranfplant! ng,  and  to  remain  where  fowled. 

In  order  to  produce  Iprouts,  plant  ftalks  of  cabbage, 
favoys,  purple  brocoli,  and  others  of  the  cabbage  tribe. 

Give  air  to  plants  in  hot-beds,  as  alfo  to  thofe  un- 
der frames  and  glaffes,  by  either  tilting  the  glaffes  two 
or  three  inches,  or,  on  mild,  dry  days,  drawing  them  up 
or  down  half-way,  or  occafionally  remove  them  en- 
tirely; but  put  them  on  again  towards  night. 

March. 

EVERY  thing  fhouldnow  be  forwarded  relative  to  the 
cultivation  and  preparation  of  the  ground,  in  finifhing 
all  principal  dunging,  digging,  trenching,  and  levelling 
ridged  ground,  according  as  wanted  for  fowing  and 
planting,  which  fhould  now  be  commenced  in  all  the 
principal  kitchen-garden  efculents  for  the  main  crops, 
particularly  the  following  articles;  onions,  leeks,  carrots, 
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parfnips,  red-bect,  green-beetj  white-beet,  fpitiach,  let- 
tuce, cabbage,  favoys,  cauliflower,  brocoli,  borecole, 
colewort,  afparagus,  beans,  peas,  kidney-beans,  turnips, 
parfley,  celery,  turnip-cabbage,  turnip-radifli  i and  of 
fallad  and  fweet-herbs,  crelTes,  muftard,  rape,  radilh, 
naftertium,  borage,  marigolds,  chervil,  thyme,  favory, 
marjoram,  coriander,  corn-fallad,  clary,  fennel,  ange- 
lica, dill,  and  fome  others. 

For  fucceflional,  and  fome  firfl:  early  crops,  fow  in 
hot-beds,  cucumbers,  melons,  bafil,  purflane,  capficum, 
cauliflower,  coriander,  gourds,  and  fmall  fallading. 

Great  care  fliould  be  taken  that  their  feeds  are  quite 
frefh,  which  is  a matter  of  great  importance,  and  for 
want  of  which  many  are  difappointed  in  their  princi- 
pal crops,  when  too  late  to  fow  again.  Likewife  to 
have  the  befl:  varieties,  both  of  feeds  and  plants,  of  the 
refpeftive  kinds,  which,  in  many  principal  lorts,  is  alfo 
a very  material  confideration,  particularly  at  this  feafon 
for  fowing  and  planting  the  main  crops. 

When  you  fow  your  different  crops,  let  it  be  in 
dry  weather,  and  while  the  ground  is  frefli  dug,  or  le- 
velled down,  or  when  it  will  admit  of  raking  freely 
without  clogging. 

Cauliflower  plants  that  have  flood  the  winter,  in 
frames  or  borders,  fliould  now  be  planted  out,  if  the 
weather  is  mild,  in  well  dunged  ground,  two  feet  and 
a half  diftant,  and  draw  earth  to  thofe  remaining  under 
the  glaffes,  which  ftill  continue  over  the  plants  to  for- 
ward them,  but  prop  up  the  glafles  about  three  inches 
to  admit  air,  &c.  Give  air  likewife  to  your  cucum- 
ber and  melon  plants,  by  tilting  the  glaffes  behind,  one 
two,  or  three  Angers  breadth,  in  proportion  to  the 
heat  of  the  bed,  and  temperature  of  the  weather.  Co- 
ver the  glaffes  every  night  with  mats,  and  fupport  the 
heat  when  you  And  it  declining,  by  lining  the  fides  with' 
hot  dung. 

Towards  the  latter  end  of  the  month  plant  potatoes 
for  a full  crop,  in  lightifli  good  ground,  fome  early 
kind  for  a forward  crop  in  fummer,  and  a large  por- 
tion of  the  common  forts  for  the  general  autumn  and 
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winter  crops.  The  molV  proper  fort  for  planting  is,  thf 
very  large  potatoes,  which  you  muft  cut  into  feveral 
pieces,  having  one  or  more  eyes  to  each  cutting.  Plant 
them  either  by  dibble,  or  in  deep  drills,  and  fink  them 
about  four  or  five  inches  in  the  earth. 

Plant  your  main  crop  of  flialot  by  off-fets,  or  the 
fmall  or  full  roots,  fet  in  beds  fix  inches  apart. 

Sow  a fucceffional  and  full  crop  of  fpinach  twice 
this  month,  of  the  round  leaved  kind,  in  an  open  fitu- 
adon : or  it  may  be  fpwn  occafionally  between  rows 
of  beans,  cabbages,  cauliflowers,  horfe-radifh,  arti- 
chokes, &c. 

In  this  month  fow  a fmall,  or  moderate  crop  of  tiic 
early  Dutch  kind  of  turnips,  in  a free  fituation.  Re- 
peat your  fowing  at  two  or  three  different  times,  in  or- 
der to  have  a regular  early  fucceflion  to  draw  in  May 
and  June. 

Be  particularly  careful  to  deflroy,  cither  by  hand  or 
hoe,  all  the  weeds  in  their  early  growth,  or  othcrwifc 
they  will  materially  injure  the  plants. 

April. 

IF  you  omitted  fowing  or  planting  any  principal  crops 
as  directed  for  lafl:  month,  let  it  be  done  early  in  this, 
particularly  the  main  crop  of  onions,  leeks,  parfnips, 
carrots,  red-beet,  &c.  for  when  fowed  late,  they  never 
attain  equal  perfection  as  when  at  the  proper  feafon. 

Finifli  fowing  afparagus,  if  not  done  the  preceding 
month,  to  raife  plants  for  frefh  plantations,  and  forcing. 

Sow  the  main  crop  of  the  green  and  red  borecole,  in 
an  open  fituation,  to  plant  out  in  May  and  June,  for 
autumn,  winter,  and  the  fupply  of  the  following  fpring. 
Sow  likewife  fome  of  the  purple  and  cauliflower  forts 
of  brocoli,  to  plant  out  in  fummcr,  for  the  firft  gene- 
ral autumn  crop. 

Kidney-beans  of  the  early  dwarf  kinds  fhould  now 
be  fown  in  a warm  border,  as  alfo  fome  fpeckled 
dwarfs,  and  a larger  fupply  in  the  open  quarters,  in 
drills  two  feet,  or  two  and  a half  diftance. 

Sow  different  kinds  of  lettuce  two  or  three  times 
this  month,  for  fucceeding  crops. 
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Be  particularly  attentive  to  your  melons,  which  are 
in  hot-beds.  Train  the  vine  regular,  give  them  air 
daily,  with  occafional  moderate  waterings.  Cover  the 
glalies  every  night,  and  keep  up  a good  heat  in  the 
beds,  by  linings  of  hot  dung. 

Sow  full  crops  of  peas,  for  fucccffion  of  marrowfats 
once  a fortnight,  alfo  of  rouncivals,  morotto,  and  other 
large  kinds;  likewife  fome  hotfpurs,  &c.  to  have  a 
plentiful  variety,  and  young.  Sow  them  in  drills,  two 
feet  and  a half,  or  a yard  afunder,  or  the  large  kinds  for 
flicking,  four  feet  diftance. 

Finifli  planting  the  main  crop  of  potatoes  as  directed 
laft  month. 

Sow  the  feed  for  pot-herbs  of  thyme,  favory,  fweet- 
marjoram,  borage,  burner,  dill,  fennel,  chervil,  mari- 
golds, coriander,  tarragon,  forrel,  bafil,  clary,  angelica, 
hylTop,  anife,  beets,  and  pardey. 

Plant  aromatic  herbs,  as  mint,  fage,  balm,  rue,  rofe- 
mary,  lavender,  dec.  all  of  which  either  by  young  or 
full  plants ; as  alfo  dips,  parting  roots,  and  od-fetS),^ 
and  fome  by  dips  and  cuttings  of  fide  fhoots. 

Continue  fowing  fucceflional  crops  every  fortnight  of 
radidies,  in  open  fituations,  to  have  an  eligible  variety, 
young  and  plentiful.  Thofe  that  have  already  come 
up  you  mud:  thin,  or  they  will  run  with  great  tops,  but 
fmall  roots. 

Sow  a principal  crop  of  favoys,  in  an  open  fituation, 
detached  from  walls,  hedges,  &c.  that  the  plants  may 
be  drong  and  robud,  for  planting  out  in  fummer,  to 
furnidi  a full  crop  well  cabbaged  in  autumn,  and  for 
the  general  winter  fupply,  till  next  fpring,  being  a mod 
valuable  autumn  and  winter  cabbage. 

May. 

THE  grand  bufinefs  of  this  month  is,  to  fow  and  plant 
feveral  fuccedion  crops  of  plants  rhat  are  of  diort  du- 
ration, and  others  of  a more  durable  date.  Weed,  hoe, 
and  thin  the  different  main  crops,  according  as  they  re- 
quire it,  and  water  the  various  new  planted  crops,  and 
Others  in  feed-beds,  hot-beds,  &rc,  many  articles,  how- 
ever 
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ever  require  now  to  be  fowed  and  planted,  and  pricked 
out  for  fummer,  autumn,  and  winter  fervice. 

The  principal  fowing  this  month  in  hot-beds  is  for 
cucumbers,  melons,  and  a few  gourds  and  pompions. 

In  the  natural  ground  planting  is  necelTary  for  cab- 
bages, colewortSj  favoys,  borecole,  brocoli,  celery,  endive, 
lettuce,  beans,  kidney-beans,  cauliflowers,  capficum,  ba- 
fil,  late  potatoes,  and  rad i flies  for  feed. 

Hoe  between  the  artichokes,  to  kill  the  weeds,  and 
in  new  plantations  loofen  the  earth  about  the  young 
plants. 

Keep  your  afparagus  clear  from  weeds,  both  in  the 
old  beds  and  thofe  planted  this  fpring,  as  well  as  in 
the  feed-beds.  The  old  afparagus  beds  will  now  be  in 
full  produftion  for  the  feafon,  and  the  beds  or  (hoots 
Ihould  be  gathered  two  or  three  times  a week,  or  ac- 
cording as  they  advance  in  growth,  from  two  or  three 
to  five  or  fix  inches  high,  cutting  them  with  a long 
narrow  knife  about  three  inches  within  the  ground. 

Top  your  early  beans  that  are  in  the  bloflfom  ; alfo 
the  fucceeding  crops  as  they  come  with  flower,  to  make 
the  pods  fet  foon  and  fine. 

Plant  out  fome  early  fpring-raifed  plants  of  brocoli, 
at  two  feet  diftance.  Prick  out  young  ones,  and  fow 
a good  crop  to  plant  out  for  winter  and  fpring.  Leave 
Ibme  of  the  beft  old  plants  for  fted. 

Hoe  between  your  cabbages,  cut  up  all  the  weeds, 
loofen  the  ground  a moderate  depth,  and  draw  earth 
about  the  flems  of  the  plants.  The  early  cabbages, 
which  are  forwardelt  in  growth,  and  fulleft  hearts,  mull 
have  their  leaves  tied  together  with  an  ofier  twig,  or 
bafs,  to  promote  and  haften  their  cabbaging,  and  to 
render  them  white  and  tender.  Likewife  plant  out  fomc 
flout,  fpring-raifed  red  cabbage  plants,  for  autumn  and 
winter  fuppiy. 

Thin  your  carrots,  and  cleanfe  them  from  weeds, 
either  by  hand -weeding,  or  fmall  hoeing,  leaving  thofe 
intended  to  draw  young  in  fummer,  four  or  five  inches 
apart,  but  the  main  crops  mull  be  thinned  fix  or  eight 
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inches.  Likewife  hoe  between  your  cauliflowers,  and 
draw  the  earth  to  their  ftems.  As  alfo  between  rows 
of  beans,  peas,  kidney-beans,  and  all  other  plants  in 
rows. 

Thin  the  fpring-fowed  crops  of  lettuces,  and  plant 
out  proper  iupplies  of  the  diiferent  forts  a foot  dif- 
ftance.  Tie  up  early  cos-lettuces  to  forward  their 
cabbaging. 

Weed  the  general  fpring-fowed  crops  of  onions,  and 
thin  the  plants  where  too  thick.  Leave  fome  of  the 
bulbous  kind  of  winter  onions  at  proper  diftances  for 
early  bulbing  next  month. 

Continue  lowing  once  a fortnight  marrowfats,  and 
other  large  kinds  of  peafe ; alfo  fome  of  the  bed  hot- 
fpurs,  or  other  forts  approved  of,  to  furnilh  a regular 
fucceflion  of  the  different  forts.  You  may  likewife 
continue  to  fow  radifhes  in  open  fituations,  once  a 
week  or  fortnight,  in  moderate  quantities,  for  fuccef- 
fion  crops  this  and  the  following  month.  Thole  of 
former  fowings  in  the  laft  month,  where  come  up  thick 
muft  be  thinned. 

Sow  fallading  of  the  different  forts,  as  lettuce,  creflesj, 
muftard,  radifh,  rape,  and  purflane,  to  have  a proper 
fucceflion  to  cut  while  young. 

Plant  out  fome  of  the  ftrongefl:  early  favoy  plants, 
in  an  open  fituation,  two  feet  and  a half  afunder,  for 
autumn,  &c. 

If  a conflant  fucceflion  is  required,  continue  to  fow 
fome  round  leaved  fpinach  in  open  fituations. 

Watering  will  now  be  frequently  required  to  mod 
pew  planted  crops,  both  at  planting  and  occafionally 
afterwards  jn  dry  weather,  till  they  take  root;  like- 
wife  feed-beds  of  fmall  crops  lately  fowed,  or  the  plants 
young,  in  very  dry  weather.  Your  weeding  mud  be 
very  diligently  atterided  to  both  by  hand  and  hoe ; 
for  as  weeds  will  be  advancing  numeroufly  among  all 
crops,  it  becomes  a principal  bufinefs  to  eradicate  them 
before  they  fpread  too  far,  otherwife  they  will  impede 
the  growth  of  the  plants. 
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June. 

SOWING  and  planting  are  flill  requifite  in  many  fuc- 
ceffional,  and  fome  main  crops  for  autumn  and  winter  - 
and  in  the  crops  now  advancing,  or  in  peifedion,  the 
bufinefs  of  hoeing,  weeding,  and  occafional  watering,  will 
demand  particular  attention. 

Planting  is  nerw  necelTary  in  fevcral  principal  plants 
for  general  fucceffion  fummer  crops,  and  main  crops  for 
autumn,  winter,  &c.  The  whole  in  the  open  ground, 
except  two  articles,  and  thofe  are  cucumbers  and  melon 
plants  for  the  laft  crop  in  hot- bed  ridges. 

In  the  open  ground  plant  cabbage,  brocoli,  borecole, 
favoys,  coleworts,  celery,  endive,  lettuce,  cauliflowers, 
leeks,  beans,  kidney-beans  j and  various  aromatic  and 
pot-herbs,  by  flips,  cuttings,  or  young  plants.  Showery 
weather  is  by  far  the  beft  either  for  lowing  or  planting  j 
and  when  it  occurs  lofe  no  time  in  putting  in  the  necef- 
fary  crops  wanting. 

Hoc  between  your  artichokes  to  kill  the  weeds,  and  if 
required  to  have  the  main  top  fruit,  now  advancing,  at- 
tain the  fulleft  fize,  detach  the  fmall  fide  fuckers,  or 
lateral  heads. 

Keep  your  afparagus  beds  very  clear  from  weeds,  now 
commonly  rifing  numeroufly  therein,  which  will  fbon 
overfpread,  if  not  timely  cleared  out.  Likewile  new- 
planted  alparagus,  and  feed-beds,  flhould  be  carefully 
weeded.  Cut  the  afparagus  now  in  perfection,  accord- 
ing as  the  (hoots  advance  three,  four,  or  five  inches 
high ; which  you  may  continue  to  do  all  this  month. 

Plant  fuccelTional  crops  of  beans  in  the  beginning, 
middle,  and  latter  end  of  this  month,  fome  Windfors, 
long  pods,  white  blofTom,  and  Mumford  kinds,  or  any 
others.  If  the  weather  is  very  hot  and  dry,  foak  the 
beans  a few  hours  in  foft  water  before  you  plant  them. 
Ploe  thofe  of  former  planting,  and  draw  the  earth  to  the 
ftems.  Top  thofe  that  are  in  blofTom. 

Your  early  cauliflowers,  which  will  be  now  advancins 
in  flower  heads,  mull:  be  watered  in  dry  weather,  to  make 
the  heads  large ; and  according  as  the  heads  (how,  break 
down  fome  of  the  large  leaves  over  them,  to  keep  off  fun 
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and  rain,  that  they  may  be  white  and  clofe.  Mark  for 
feed  fome  of  the  largcft  and  beft,  to  remain  in  the  fame 
place  to  produce  it  in  autumn. 

The  firft  main  crops  of  celery  muft  be  now  planted 
in  trenches  to  blanch ; the  trenches  to  be  three  feet  dif- 
tance,  a foot  wide,  and  dig  the  earth  out  a fpade  deep, 
laying  it  equally  to  each  fide  in  a level  order ; then  dig 
the  bottom,  and  if  poor,  add  rotten  dung,  and  dig  it  in. 
Draw  up  fome  of  the  ftrongeft  plants,  trim  the  long 
roots  and  tops,  plant  a row  along  the  bottom  of  each 
trench  four  (^r  five  inches  diftance,  and  finifh  with  a 
good  watering. 

Give  plenty  of  air  daily  to  cucumbers  in  hot-beds, 
and  water  them  two  or  three  times  a week,  or  oftener  it 
the  weather  is  hot,  but  ftill  continue  the  glaffes  over 
them  all  this  month.  Shade  them  from  the  mid-day 
fun,  and  ftill  cover  them  on  nights  with  mats.  About 
the  middle,  or  towards  the  end  of  the  month  you  may 
raife  the,  frame  three  or  four  inches  at  bottom,  for  the 
vine  to  run  out,  and  extend  itfelf.  Thofe  under  hand- 
glaffes  fhould  have  them  raifed  for  the  fame  purpofe. 

In  the  beginning  of  this  month  fow  a full  crop  of 
cucumbers  in  the  natural  ground  to  produce  picklers,  and 
for  other  late  purpofes  in  autumn;  allotting  a compart- 
ment of  rich  ground  dug  and  formed  into  beds  five  or 
fix  feet  wide ; and  along  the  middle,  form  with  the  hand 
fiiallow  bafon-like  holes  ten  or  twelve  inches  wide,  one 
or  two  deep  in  the  middle,  and  a yard  diftant  from  each 
other : fow  eight  or  ten  feeds  in  the  middle  of  each  half 
an  inch  deep  ; and  when  the  plants  come  up,  thin  them 
to  four  of  the  ftrongeft  in  each  hole  to  remain.  Be 
careful  frequently  to  water  them  when  the  weather  is 
dry. 

Sow  the  main  crops  of  the  green -curled  endive,  alfo  a 
fmaller  fupply  of  the  white  curled,  and  large  Batavia  en- 
dive ; each  thin  in  open  ground  to  plant  out  for  autumn 
and  winter. 

Clear  your  onions  from  weeds,  and  give  them  the 
final  thinning,  either  by  hand,  or  fmall  hoeing;  the  main 
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crops  to  four  or  five  inches  diflant : the  others,  defigned 
for  gradual  thinning  in  fummer  leave  clofer,  or  to  be 
thinned  by  degrees  as  wanted. 

Sow  more  marrowfat  peas,  and  fome  hotfpurs  or 
rouncivals,  and  other  large  kinds.  This  is  alfo  a proper 
time  to  fow  the  leadman’s  dwarf  pea,  which  is  a great 
bearer,  fmall  podded,  but  very  fweet  eating.  If  the 
weather  is  very  hot,  either  foak  the  feed,  or  water  the 
drills  before  fowing. 

Iloe  between  your  potatoes  to  kill  the  weeds  and 
loofen  the  ground  j and  draw  the  earth  to  the  bottom  of 
the  plants. 

Thin  all  clofc  crops  now  remaining  to  tranfplant  proper 
diflances.  Many  forts  will  now  require  it,  as  carrots, 
paifnips,  onions,  leeks,  beet,  -fpinach,  radifh,  lettuce, 
turnips,  turnip-radiOi,  parfley,  dill,  fennel,  borage,  ma- 
rigold, Szc.  all  which  may  be  done  by  hand  or  fmall 
hoeing  : the  former  may  do  for  fmall  crops,  but  for 
large  fupplies  the  fmall  hoe  is  not  only  the  mod  expedi- 
tious, but,  by  loofening  the  furface  of  the  earth,  contri- 
butes exceedingly  to  the  profperity  of  the  plants. 

July. 

SEVERAL  fuccefilonal  crops  are  required  to  be  fown 
this  month  for  the  fupply  of  autumn,  and  fome  main 
crops  for  winter  confumption.  Many  principal  crops 
will  be  now  arrived  to  full  perfeflion,  and  fome  mature 
crops  all  gathered.  When  the  latter  is  the  cafe,  the 
ground  fhould  be  cleared  and  dry  for  fuccceding  ones, 
or  for  fome  general  autumn,  and  winter  crops,  as  turnips, 
cabbages,  favoys,  brocoli,  cauliflower,  celery,  endive, 
&c.  &c. 

The  bufinefs  of  fowing  and  planting  this  month  will 
be  more  fuccefsful  if  done'in  moifl;  or  flaowery  weather, 
or  on  the  approach  of  rain,  or  immediately  after  j efpe- 
cially  for  fmall  feeds,  and  young  feedling  plants. 

Old  crops  of  artichokes  now  advancing  in  full  fruit 
fhould  be  diveded  of  fome  of  the  fmall  fide  heads,  to  en- 
courage the  principal  top  heads  in  attaining  a larger 
magnitude. 
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Now  is  the  time  to  gather' aromatic  herbs  for  drying 
and  diftilling,  &c.  as  fpear-mint,  pepper-mint,  balm, 
pennyroyal,  camomile-flowers,  lavendar-flowers,  fage, 
hyfbp,  marjoram,  fennel,  dill,  bafil,  tarragon,  angelica, 
marigold-flowers,  fweet  marjoram,  &c.  moft  of  which, 
when  juft  coming  into  flower,  are  in  beft  perfedion  for 
gathering.  The  fennell,  dill,  and  angelica,  fhould  remain 
ciJl  they  are  in  feed. 

You  may  (till  gather  from  old  beds  of  afparagus ; 
but  this  muft  be  foon  difcontinued  for  the  feafon,  other- 
wife  it  will  impoverifli  the  roots  too  much  for  future  pro- 
dudlion:  therefore  you  muft  permit  all  the  Ihodts  to  run 
to  ftalks. 

Plant  the  laft  crops  of  beans,  for  late  produdlion  in 
autumn.  JLet  them  be  principally  of  the  fmaller  kind, 
as  they  arc  moft  fuccefsful  in  late  planting,  fuch  as  white 
bloflbm,  green  nonpareils,  fmall  long  pods,  &c.  put- 
ting in  a few  at  two  or  three  different  times  in  the 
month ; and  alfo  fome  larger  kinds,  to  have  the  greater 
chance  of  fuccefs  and  variety;  and  in  all  of  which,  if  dry 
weather,  foak  the  beans  in  fofc  water  fix  or  eight  hours, 
thin  plant  them,  and  water  the  ground  along  the  rows. 

Plant  a main  crop  of  the  purple  and  white  brocoli,  in 
good  ground,  two  feet  and  a half  afunder,  to  produce 
full  heads  the  end  of  autumn  and  the  following  fpring. 

If  any  main  crops  of  carrots  remain  too  thick,  thin 
them  to  proper  diftances  ; and  foyy  fome  feed  to  furnifh 
young  ones  for  autumn. 

Cauliflowers  that  were  fown  in  May  muft  be  now 
planted  out  in  rich  ground,  two  feet  and  a half  diftant 
from  each  other  for  the  Michaelmas,  or  autumn  and 
winter  crop. 

Give  your  cucumbers,  which  are  in  frames  and  hand- 
glaffes,  full  fcope  to  run,  efpecially  the  hand-glafs  crops, 
by  propping  up  the  glafles  on  every  fide  for  the  runners 
to  extend:  or  fome  in  frames  may  be  confined  entirelv 
within,  in  order  to  be  wholly  defended  with  the  glafles  in 
cafe  of  immoderate  rains,  that  the  fruit  may  grow  clean 
and  free  from  fpotting : in  others  have  the  frames  raifed 
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at  bottom  for  the  vine  to  run  out;  and  in  both  methods 
let  there  be  a moderate  fhade  over  the  fevere  part  of 
very  hot  days,  and  give  them  plenty  of  water  every  day 
or  two;  or  the  lights  may  be  taken  off  now  on  fine 
days  occafionally  for  them  to  receive  the  benefit  of 
warm  fhowers,  but  they  muft  be  put  on  again  at  night, 
and  in  bad  weather,  or  inceflant  rain.  In  the  hand-glafs 
crop  keep  the  glaifes  conftantly  over  the  heads  of  the 
^ plants,  except  taking  them  off  at  times  to  admit  warm 
and  gentle  fhowers. 

Earth  up  celery  plants,  to  blanch ; alfo  the  ftems 
of  young  cabbages,  favoys,  brocoli,  borecole,  beans, 
peas,  kidney-beans,  &c.  to  ftrengthen  their  growth. 

Give  good  waterings  to  gourds  ; and  thofe  planted 
under  walls,  or  other  fences,  train  the  runners  or  ftalks 
thereto : thofe  that  have  been  fupported  by  flakes,  and 
other  means,  muft  be  permitted  to  extend  on  the  ground. 

Sow  the  principal  .late  crops  of  kidney-beans,  of  the 
dwarf  kinds,  for  autumn  fupply ; and  ibme  more  for 
later  fucceflional  produftion  in  September,  &c.  fow 
them  all  in  drills  two  feet  or  two  feet  and  a half  dif- 
tance;  and  if  the  weather  is  very  hot  and  dry,  either 
foak  the  beans,  or  water  the  drills  well  before  you  fow 
them. 

Continue  to  plant  out  different  forts  of  lettuces  at  a 
foot  or  fifteen  inches  diftance  from  each  other.  Plant 
them  in  fmall  fliallow  drills,  to  preferve  the  moifture 
longer ; and  water  them  v/ell  at  planting. 

If  your  melons  are  advanced  to  full  growth,  give 
them  but  little  water,  as  much  moifture  will  retard  the 
ripening  and  prevent  their  acquiring  that  rich  flavour 
peculiar  to  this  fruit.  If  any  are  ripe  gather  them  in 
the  morning.  Mature  ripenefs  is  fometimes  (hewn 
by  the  fruit  cracking  at  the  bafe  round  the  ftalk,  or 
by  changing  yellowifli,  and  imparting  a fragrant  odour. 

Mufhroom  beds  'that  are  ftill  in  produftion  muft 
be  kept  covered  with  ftraw ; but  you  may  fometimes 
admit  a warm  moderate  ftiower.  New  beds  fliould 
now  be  prepared  for  further  production,  which  muft; 
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be  done  by  collefting  together  different  compofitions 
proper  for  the  purpofe:  as  old  dung  hot-beds,  old 
mulhroom  beds  when  dcmolKlied,  horfe-ftable  dung- 
hills of  feveral  months  lying,  either  in  the  ftable  yards, 
or  large  heaps  in  fields,  &c.  and  all  places  where 
horfe  dung  and  litter  has  been  of  any  long  continu- 
ance, and  moderately  dry ; as  in  horfe-rides,  under 
cover  in  livery  ftable  yards,  &c.  likewife  in  horfe- 
mill  tracks,  wliere  horfes  are  employed  in  manufac- 
tories, &c.  in  working  machines  and  mills  under 
cover ; alfo  under  old  hay-ftacks ; in  all  of  which 
the  fpawn  is  found  in  cakes  or  lumps,  abounding 
with  fmall  whitifli  fibres,  which  is  the  fpawn ; and 
which,  in  the  faid  lumps  fliould  be  depofited  under 
cover  in  the  dry,  in  an  heap,  and  covered  with  ftraw 
or  mats  till  wanted  for  fpawning  new  made  beds,  this 
or  the  fucceeding  month. 

Dig  up  fome  of  the  early  crops  of  potatoes  for  ufe; 
only  a few  at  a time  as  wanted  for  prefent  ufe;  for 
as  they  are  not  at  their  full  growth,  they  will  keep  but 
a few  days. 

Radillies  may  be  fowed  for  an  autumn  crop  to  draw 
next  month. 

Gather  ripe  feed  in  dry  weather,  when  at  full  matu- 
rity, and  beginning  to  harden.  Cut  up  or  detach  the 
ftalks  with  the  feed  thereon,  and  place  them  on  a fpot 
where  the  fun  has  the  greateft  power  for  a week  or 
two.  Then  beat  or  rub  out  the  fmall  feeds  on  cloths, 
Jpread  them  in  the  fun  to  harden,  then  cleanfe  them 
^nd  put  them  by  for  ufe. 


Au.gust. 

SEVERAL  crops  are  to  be  fowed  this  month  for 
winter  and  the  next  fpring  and  early  fummer  crops ; as 
cabbages,  cauliflowers,  onions,  carrots,  fpinach,  and 
fome  principal  crops  planted  for  late  autumn  and  win- 
ter fupplies.  In  this  month  digging  vacant  ground  is 
required  for  fowing  and  planting  feveral  full  crops. 
All  new  planted  articles  mult  be  watered,  and  diligent 
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attention  paid  to  the  deftruftion  of  the  weeds  before 
they  grow  large,  or  come  to  feed. 

Artichokes  will  now  be  in  full  fruit  in  perfection.  They 
are  proper  to  cut  for  ufe  when  the.fcales  of  the  head 
expand,  and  before  they  open  in  the  heart  for  flower- 
ing, and  as  you  cut  them,  break  down  the  items,  to 
encourage  the  root  off-fets. 

Afparagus,  which  will  be  now  all  run  to  feed,  mud 
be  kept  clean  from  weeds,  which  is  all  the  culture 
they  will  require  till  October  or  November,  then  to 
have  their  winter  drefflng. 

Sow  cauliflower  feed  about  the  latter  end  of  the 
month,  to  ftand  the  winter,  in  frames,  hand-glafles  and 
warm  borders,  for  the  early  and  general  fummer  crop, 
next  year ; and  for  which  remark  the  above  time,  for 
if  the  feed  is  fown  earlier,  they  will  button,  or  run  in 
winter,  and  if  later,  they  will  not  attain  due  ftrength 
before  that  feafon.  If  the  weather  is  dry,  occafionally 
water  them,  and  let  them  be  fhaded  from  the  mid- 
day fun.  . 

Earth  up  the  former  planted  crops  of  celery,  re- 
peating it  every  week  according  as  the  plants  advance 
in  growth.  » Do  it  moderately  on  both  fides  the  rows, 
but  be  careful  not  to  clog  up  the  hearts. 

Cucumbers  in  frames,  &c.  may  now  be  fully  ex- 
pofed  by  removing  the  glafTes.  Picklers,  or  thofe  in 
the  open  ground,  will  now  be  in  full  perfection.  Ga- 
ther thofe  for  pickling  while  young  two  or  three  times 
a . week.  While  the . weather  continues  hot,  daily  wa- 
ter the  plants. 

In  dry  weather  hoe  various  crops  in  rows,  to  kill 
weeds,  loofening  the  earth  about,  and  drawing  fome  to 
the  ftems  of  the  plants,  to  encourage  their  growth. 

Sow  cos,  cabbage,  cilicia,  and  brown  Dutch  lettuces, 
in  the  beginning  and  middle  of  the  month;  and  to- 
wards the  latter  end  for  fuccelTion  crops  the  fame  au- 
tumn, and  for  winter  fupply,  and  to  ftand  the -win- 
ter for  early  fpring  and  fummer  ufe.  Plant  and  thin 
lettuces  of  former  fowings  a foot  diftance, 
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Onions  being  now  full  bulbed,  and  come  to  their 
mature  growth,  Ihould  be  pulled  up  in  dry  weather 
and  fpread  in  the  full  fun  to  dry  and  harden,  for  a 
week  or  fortnight,  frequently  turning  them  to  ripen 
and  harden  equally  for  keeping.  Then  clear  them 
from  the  grofs  part  of  the  ftalks  and  leaves,  bottom 
fibres,  any  loofe  outer  fkins,  earth,  &c.  and  then  houfe 
them  on  a dry  day. 

Sow  winter  onions  both  of  the  common  bulbing  and 
Welch  kinds,  for  the  main  crops  to  ftand  the  winter, 
to  draw  young  and  green,  fome  for  ufe  in  that  feafon, 
but  principally  for  fpring  fupply;  and  fome  of  the 
common  onions  alfo  to  ftand  for  early  bulbing  in  fum- 
mer.  The  common  onion  is  mildeft  to  eat,  but  more 
liable  to  be  cut  off  by  the  froft  than  the  Welch  onion. 
This  never  bulbs,  and  is  of  a ftronger  hot  tafte 
than  the  other,  but  fo  hardy  as  to  ftand  the  feveieft 
froft. 

Potatoes  may  now  be  dug  up  for  ufe  in  larger  fup- 
plies  than  laft  month,  but  principally  only  as  wanted, 
for  they  will  not  yet  keep  good  long,  from  their  not 
having  attained  their  full  growth. 

Sow  an  autumn  crop  of  radiflies,  both  of  the  com- 
mon fhort-top  and  falmon  kinds.  Likewife  turnip- 
radiffi  both  of  the  fmall  white,  and  the  red,  for  autumn, 
and  the  principal  crop  of  black  Spanifh  for  w'inter; 
and  hoe  the  laft  fown  to  fix  inches  diftance. 

Sow  the  prickly  feeded,  or  triangular  leaved  fpinach, 
for  the  main  winter  crop,  and  for  next  fpring,  that 
fort  being  the  hardeft  to  ftand  the  winter.  Sow  fome 
in  the  beginning,  but  none  towards  the  latter  end  of 
the  month,  each  in  dry-lying  rich  ground  expofed  to 
the  winter  fern. 

Hoe  the  laft  fowed  turnips  eight  inches  diftant  in 
the  garden  crop  ; but  large  forts  in  fields  or  exten- 
five  grounds,  muft  be  thinned  ten  or  twelve  inches 
or  more. 

Be  particularly  attentive  to  gather  all  feeds  that  are 
ripe  before  they  diffeminate.  Many  forts  will  now  be 
in  perfe<ftion  ; you  muft  therefore  cut  or  pull  up  the 
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ftalks  bearing  the  feed,  and  lay  them  in  the  fun  to  dry, 
Bcc,  as  dire£led  in  July. 

September. 

ON  this  month  muft  be  finilbed  all  the  principal 
fowing  and  planting  necelfary  this  year,  fome  for  fuc- 
cefiional  fupply  the  prefent  autumn  and  beginning  of 
winter,  others  for  general  winter  fervice ; aud  fome  to 
ftand  the  winter  for  next  fpring  and  fummer.  For 
this  purpofe,  all  vacant  ground  muft  be  dug  up,  or 
occafionally  manured,  particularly  if  it  is  poor  and  de- 
figned  for  principal  crops.  In  this  month  likewife 
fome  watering  will  be  occafionally  required,  and  great 
care  muft  be  taken  to  deftrpy  the  weeds. 

Artichokes  require  no  particular  culture  now,  but 
only  to  break  down  the  fruit  ftem  clofe,  according  as 
the  fruit  is  gathered,  and  hoe  down  the  weeds  among 
them. 

Give  an  autumn  dreflang  to  all  aromatic  plants,  by 
cutting  down  decayed  ftalks  or  flower  ftems ; clear 
the  beds  from  weeds,  and  dig  between  fuch  plants  as 
will  admit  of  it,  or  dig  the  alleys,  and  ftrew  fome  of 
the  earth  over  the  beds. 

Alparagus  now  requires  only  the  large  weeds  cleared 
out  till  next  month  when  the  ftalks  muft  be  cut  down, 
and  the  beds  winter-drefled.  Forced  afparagus  for  the 
firft  winter  crop  may  be  planted  in  hot-beds  at  the 
latter  end  of  this  month,  under  frames  and  glafles,  to 
cut  in  November;  and  by  continuing  to  plant  fuccef- 
fional  hot-beds,  every  month,  it  may  be  obtained  in 
conflant  fupply  all  winter  and  fpring,  till  the  produc- 
tion of  the  natural  crops  in  May. 

Cauliflowers  of  laft  month’s  fowing,  intended  for  next 
year’s  early  and  main  fummer  crops,  fliould  now  be 
pricked  out  in  beds,  three  or  four  inches  diftance, 
w'atered,  and  to  remain  till  Otftober,  then  fome  of  them 
to  be  planted  out  under  hand-glaflTes.  &c. 

Plant  out  more  celery  in  trenches;  and  earth  up 
all  former  planted  crops,  repeating  it  once  a week, 

two 
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two,  three,  or  four  inches  high  or  more.  Plant  ouc 
likewife  full  crops  of  the  two  laft  months  fowing  of 
Cole  worts,  a foot  diftance,  for  winter  and  fpring  fup- 
ply.  Alfo  endive  for  fuccefiional  crops,  in  a dry  warm 
fituation  a foot  diftance. 

You  may  begin  to  dig  up  horfe-  radifti  planted  in 
the  fpring,  but  it  will  improve  its  fize  by  continuing 
longer  in  the  ground,  and  will  be  in  greater  perfedtion 
next  year  at  this  time. 

, Gather  feeds  very  carefully  according  as  they  ripen, 
fuch  as  lettuce,  leeks,  onions,  cauliflowers,  radifhes,  &c, 
and  fpread  them  in  the  fun  to  dry  and  harden. 

Hoe  in  dry  weather  with  diligent  attention,  to  deftroy 
weeds  between  all  crops,  and  on  vacant  ground  where- 
ever  they  appear,  cutting  them  clofe  to  the  bottom 
within  the  ground,  and  the  large  or  feedy  weeds 
rake  off. 

Potatoes  will  now  be  advanced  to  tolerable  perfec- 
tion for  taking  up  in  larger  fupplies  than  heretofore ; 
but  not  any  general  quantity  for  keeping ; for  they 
will  continue  improving  in  growth  till  the  latter  end 
of  next  month. 

Plant  various  kinds  of  herbs  by  rooted  plants,  root 
off-fets,  flips  off,  and  parting  the  roots,  as  forrel,  bur- 
net,  tanfey,  fage,  thyme,  tarragon,  favory,  mint,  penny- 
royal, fennel,  camomile,  &c. 

Mufhroom  beds  muft  now  be  made  for  the  principal 
fupply  at  the  end  of  autumn  and  winter,  this  being 
a proper  fealbn  for  obtaining  plenty  of  good  fpawn,  as 
explained  in  July.  The  bed  muft  be  formed  and  fitu- 
ated  thus  : Mole  it  in  a dry  fheltered  fituation  in  the 
full  heat  of  the  fun.  Let  it  be  four  or  five  feet  wide 
at  bottom,  in  length  from  ten,  twenty,  or  thirty,  to 
forty  or  fifty  feet  or  more,  and  four  or  five  feet  high, 
narrowing  on  each  fide  gradually  till  they  meet  at  top 
in  form  of  the  roof  of  a houfe,  that  it  may  more  rea- 
dily fhoot  off  the  falling  wet,  and  keep  it  in  a dryifh  tem- 
perature. In  a fortnight  or  three  weeks,  or  more  or 
lefs,  when  the  great  heat  of  the  bed  is  reduced,  and 
XI,  I become 
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become  of  a very  moderate  warmth,  the  fpawn  is  there 
to  be  planted,  in  fmall  lumps,  inferted  into  both  fides 
of  the  bed  juft  within  the  dung,  five  or  fix  inches  dif- 
tance,  quite  from  bottom  to  top,  beating  it  down 
fmoothly  with  the  back  of  a fpade,  then  earth  the  fur- 
face  of  the  bed  all  over  with  fine  light  mould,  an  inch 
or  two  thick.  Cover  it  with  dry  ftraw  or  litter,  after 
it  has  ftood  a week,  to  defend  the  top  from  rain.  Let 
it  be  covered  only  half  a foot  thick  at  firft.  and  in- 
creafe  it  by  degrees  tiU  it  is  double  that  thicknefs.  This 
will finifh  the  bufinefs,  retaining  the  covering conftantly  on 
the  bed  night  and  day.  In  a month  or  fix  weeks  it  will 
begin  to  produce  mufhrooms,  which  will  be  foon  fol- 
lowed by  an  abundance. 

October. 

THIS  is  the  laft  nrtonth  for  finifhing  all  material 
fowing  and  planting  before  winter.  A few  articles 
only  are  to  be  fowed,  but  feveral  planted  and  pricked, 
fome  for  winter  fupply,  and  others  to  ftand  the  winter 
for  early  and  principal  crops,  next  Ipring  and  fummer. 
At  this  feafpn  likewife  feveral  prefent  crops  will  require 
to  have  a thorough  clearing  from,  all  autumnal  weeds ; 
others  earthing  up,  and  fome  a peculiar  winter-drefling. 

Sowing  is  now  required  in  only  three  articles  for 
early  produ6lion  next  fpring  and  fummer,  viz.  peas,  let- 
tuces andradifties,  and  fmall  fallading  for  prefent  fupply. 

Planting  muft  now  be  completely  finiftied  in  all  or 
moft  of  the  following  crops ; celery,  endive,  cabbage, 
coleworts,  cauliflowers,  brocoli,  borecole,  garlic,  fhal- 
lots,  rocambole,  mint,  balm,  beans,  &c.  and  feveral 
plants  for  feed,  as  cabbage,  favoys,  carrots,  onions, 
parfnips,  red-beet,  turnips,  &c. 

Aromatic  plants  in  beds  and  borders,  fliould  now 
have  a thorough  cleaning  and  drefling,  if  not  done  in 
the  preceding  month,  cutting  away  all  decayed  ftalks 
of  the  plant?,  hoeing  off  all  weeds,  digging  between 
fome  that  ftand  diftant,  others  clofe  growing,  and  fpread- 
ing  earth  from  the  alleys,  over  the  furface  of  the  plants. 

Jerufalcm 
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Jerufalem  artichokes  may  now  be  dug  up  for  ufe,  and 
towards  the  latter  end  of  the  month  all  may  be  taken 
up  for  keeping  in  fand  the  winter. 

Cut  down  the  ftems  of  the  afparagus  in  the  beds  of 
laft  fpring,  hoe  off  the  weeds,  dig  the  alleys,  and  fpread 
fome  of  the  earth  over  the  beds. 

Plant  out  finally  fome  of  the  ftrongeft  cabbage  plants 
fowed  in  Auguft,  tv/o  or  three  feet  diftance,  or  fome 
elofer  to  cut  young.  Plant  alfo  for  coleworts  a foot 
diftance  for  fpring. 

Your  main  fpring  fowed  crop  of  carrots  being  now 
arrived  at  full  growth,  take  them  up  towards  the  latter 
end  of  the  month,  for  keeping  in  fand  all  winter.  Cut 
the  tops  off  clofe,  cleared  from  earth,  and  when  quite 
dry,  let  them  be  carried  under  cover,  and  placed  in  dry 
fand,  or  light  dry  earth  ; a layer  of  fand  and  carrots  al- 
ternately. Young  carrots  of  the  autumn  fowing  in  July 
and  Auguft,  clear  from  weeds,  and  thin  where  too  clofe  j 
the  former  fowing  for  prefent  ufe,  or  young  winter 
carrots ; the  latter  for  fpring.  Large  carrots  for  feed, 
plant  in  rows  two  feet  diftance. 

Manure  your  ground,  where  it  is  required,  with  rot- 
ten dung  of  old  hot-beds,  &c.  efpecially  where  the 
hand-glafs  crop  of  cauliflowers,  and  early  cabbages, 
are  intended.  Dig  ground  for  prefent  planting  with 
the  proper  crops,  of  the  feafon,  and  alfo  at  opportuni- 
ties, ridge  vacant  ground  to  lie  fallow,  and  improve 
for  future  fowing  and  planting. 

Continue  to  tie  up  full  grown  plants  of  endive,  in 
dry  weather,  every  week  to  blanch.  Plant  endive  for 
the  laft  late  crop,  in  a warm  border  to  ftand  till  fpring. 

Hoe  cabbages,  coleworts,  brocoli,  favoys,  and  tur- 
nip cabbage,  cutting  up  clean  all  the  weeds,  and  draw- 
ing earth  to  the  ftems  of  the  young  plants.  Likewife 
hoe  winter  fpinach,  thin  the  plants  and  deftroy  ail  the 
weeds. 

Horfe-radifli  is  now  at  full  growth  to  be  dug  up  for 
iife  as  wanted,  by  trenching  along  each  row  to  the  bot- 
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tom  of  the  upright  roots,  cutting  them  off  clofe  to  the 
bottom,  leaving  the  old  ftools  for  future  produdion. 

Lettuces  of  the  two  laft  months  fowing  muff  now  be 
planted  in  warm  fouth  borders,  or  in  fome  dry  corner 
Iheltered  from  the  eafterly  winds,  five  or  fix  inches 
diftance,  to  ftand  for  next  fpring,  and  an  early  fummer 
crop. 

Mufhroom  beds  may  be  made  ftill  with  good  fuc- 
cefs,  if  not  done  laft  month.  For  the  method  obferve 
as  there  direded. 

Parfnips  being  now  at  their  full  growth,  dig  up  a 
quantity,  and  lay  them  in  fand,  in  the  fame  manner 
as  direded  for  carrots. 

Potatoes,  which  have  now  arrived  at  their  full  growth, 
may  be  all  dug  up,  and  houfed  in  fome  dry  clofe  place, 
thickly  coveied  with  ftraw,  from  the  air  and  moifture, 
to  keep  all  winter,  till  fpring  or  fummer. 

The  winter  crop  of  fpinach  fhoiild  now  be  well 
cleared  from^  weeds,  by  hoeing  or  hand-weeding,  and 
the  plants  thinned  where  too  thick,  to  four  inches  dif- 
tance,  or  left  clofe,  and  thinned  out  as  wanted  for  ufe, 
now  and  in  winter,  &c. 

Seed  plants  of  feveral  forts  fliould  now  be  planted, 
as  cabbage,  favoys,  of  the  full  cabbaged  diverted  of  the 
large  leaves,  and  put  in  by  trenching  them  down  to  their 
heads,  two  feet  diftance,  as  alfo  carrots,  parfnips,  turnips, 
and  red-beet,  all  of  full  growth ; cutting  the  tops  off 
near  the  crown,  and  planting  them  two  feet  diftance, 
with  the  heads  one  or  two  inches  under  the  furface  of 
the  earth.  ^ Alfo  the  largeft  dried  onions  planted  in  rows 
the  lame  diftance  by  a foot  in  the  row,  and  three  or 

four  inches  deep  over  the  crowns. 

November. 

THE  only  articles  to  be  fowed  this  month  are,  a few 
early  peas,  and  fome  Imall  fallading,  and  that  only  where 
required  to  be  had  in  continuance.  Planting  is  reqiii- 
fite  piincipally  only  to  finifii  what  was  omitted  laft 
piontli,  and  for  fome  early  beans,  and  in  hot- 
' beds. 
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beds,  afparagus,  mint,  &c.  Digging  and  dunging  the 
ground  muft  be  attended  to  for  the  benefit  of  future 
crops. 

Aromatic  plants  in  beds  and  borders  fhould  now^  if 
before  omitted,  have  the  laft  thorough  cleaning  from 
weeds  and  litter,  and  the  beds  dreffed  to  remain  in  de- 
cent order  for  the  winter. 

Cabbage  plants,  if  not  planted  laft  month  for  the 
early  crops  next  fpring  and  fummer,  muft  be  planted 
now.  They  muft  be-  of  the  early  kinds,  and  planted 
in  rows,  one,  two,  or  three  feet  diftancc. 

Earth  up  the  different  crops  of  celery  when  dry; 
and  let  thofe  of  full  growth  be  earthed  up  almoft  to 
the  top.  Finifh  planting  celery  for  the  late  fpring  crop 
jn  lhallow  trenches. 

Dig  vacant  ground  one  or  two  fpades  deep,  and  if 
dunged,  dig  it  in  a fpade  deep,  laying  the  ground  in 
rough  ridges  to  improve  by  the  weather,  till  wanted  for 
fowing  and  planting  with  future  crops. 

Dig  up  fome  roots  of  horfe-radifh  to  preferve  in  fand, 
that  it  may  be  ready  for  ufe  when  that  in  the  ground  is 
frozen  up.  Do  the  like  by  Jerufalem  artichokes,  which 
are  now  in  their  full  perfecfion. 

Defend  your  mufliroom-beds  night  and  day  with  dry 
ftraw,  or  long  dry  ftable  litter  a foot  thick ; and  put 
niats  over  all  as  a fecurity  againft  rain  and  cold. 

Sow  more  early  hotfpur  peas,  or  for  the  firft  crop ; 
and  if  fome  are  fown  twice  this  month,  there  will  be  a 
better  chance  of  fuccefs  in  their  fucceeding  each  other; 
each  fowing  to  be  on  a fouth  border : a fingle  drill  may 
be  clofe  to  the  wall,  &c.  others  in  croTs  rows  a yard 
afunder. 

Sow  fome  early  fhort-topped  radifhes  on  a fouth  bor- 
der j cover  it  with  ftraw  two  inches  thick  till  they  come 
up,  afterwards  on  nights,  and  froft,  to  have  the  chance 
of  drawing  a few  early.  Sow  likewife  fmall  fallading, 
as  creffes,  muftard,  and  rape,  under  glaffes,  or  in  a 
hot-bed. 


Finifli 


438  SUPPLEMENT. 

Finiili  deftroying  weeds,  in  all  parts  by  hand  and 
hoe ; beds  of  fmall  plants,  as  onions,  &c.  carefully  hand 
weed : in  other  compartments  eradicate  them  by  hoe  in 
dry  days,  and  rake  or  fork  ofF  the  large  weeds  after 
hoeing,  or  let  them  be  beat  about  and  loofened  effec- 
tually, fo  as  not  to  grow  again* 

December. 

THE  principal  bufinefs  to  be  done  in  the  kitchen-gar- 
den this  month  is,  dunging  and  digging  the  ground, 
and  laying  it  in  ridges  to  enrich  for  fowing  and  planting 
after  Chriltmas  with  fome  principal  early  and  general 
crops,  for  the  enfuing  fpring  and  fummer  j and  to  col- 
ledt  and  prepare  dung  for  hot-beds,  and  earthing  and 
tying  up  plants  to  blanch. 

The  only  articles  requifite  to  be  fown  are,  peas  and 
radifhes  on  warm  borders,  and  radifhes  and  fmall  fal- 
lading  in  hot-beds. 

Drefs  your  artichoke-beds  by  firft  cutting  down  any 
remaining  ftems,  and  the  large  , leaves  clofe  : then  dig 
the  ground  between  the  plants,  raifing  the  earth  ridge- 
ways  along  the  rows  on  both  fides,  over  the  roots,  and 
clofe  about  the  plants,  quite  to  the  central  leaves,  to 
preferve  the  roots  and  crowns  more  fecurely  from  froft, 

till  fpring.  _ , t j 

Pay  diligent  attention  to  your  afparagus  hot- beds,  to 

keep  up  the  heat  of  the  beds  by  linings  of  hot  dung, 
and  to  admit  air  in  mild  days  to  the  plants  come  up,  by 
opening  the  glalTes  tvvo  or  three  inches  behind ; but  fhut 
them  clofe  on  nights,  and  cover  the  glafles  with  mats. 

d'ake  up  your  red-rooted  beet  on  a dry  day,  and  let 
them  be  placed  in  fand,  &c.  under  cover  for  ufe,  in  cafe 
of  hard  froft. 

Hoe  earth  to  the  ftems  of  your  borecole  and  broc- 
coli on  a dry  day.  Alfo  to  cabbages  of  the  autumn- 
planting for  winter. 

In  all  moderate  weather  give  air  to  your  puliflower- 
plants  in  fraines  and  hand-glafles,  by  taking  off  the 
frames  occafionallv,  or  always  when  dry  and  mild;  or 

if 
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if  wet,  kept  on  and  tilted  on  the  north  fide  two  or  three 
inches ; but  fhut  clofe  every  night,  in  froft,  &c.  Pick 
off  all  decayed  leaves,  and  deftroy  Hugs,  if  any  infeft  the 
plants;  and  in  rigorous  froft  cover  the  tops  of  the  glafles, 
and  round  the  fides,  with  ftrong  ftraw  litter. 

If  any  cucumbers  are  in  hot-beds  of  the  autumn  fow- 
ing  or  planting,  they  fhould  have  the  beds  continued  of 
a proper  heat,  fupported  by  lining  the  fides  with  hoc 
dung. 

Whatever  vacant  ground  you  have,  dig  it  in  ridges 
trench  ways  two  fpades  afide,  and  one  or  two  fpades 
deep,  &c.  If  dunged,  dig  in  the  dung  but  one  fpade, 
laying  each  trench  in  a rough  ridge,  to  remain  for  future 
cropping,  that  it  may  improve  by  the  weather,  and  be 
ready  for  levelling  down  expeditioufty  for  the  reception 
of  feeds  and  plants. 

Earth  up  plants,  as  celery  and  cardoons,  in  dry  open 
weather,  to  blanch  them ; and  continue  to  tie  up  the 
leaves  of  full-grown  endive  plants  every  week,  in  dry 
open  weather,  to  make  them  white  and  tender. 

Hot-beds  fliould  now  be  made  for  raifing  fuch  early 
crops  as  may  be  required  ; making  them  of  the  beft  hoc 
dung,  a yard,  or  three  feet  and  a half  high  for  afpara- 
gus  and  cucumbers ; and  for  other  articles  two  feet  or 
two  and  a half,  all  of  which  muft  be  defended  with 
frames  and  glafles,  and  earthed  with  rich  dry  mould,  fix 
or  eight  inches  thick. 

Give  full  air,  in  all  moderate  weather,  to  lettuces  in 
frames,  taking  off  the  glalfes  every  dry  mild  day,  keep- 
ing them  on  when  much  rain,  and  tilted  behind.  Keep 
them  clofe  covered  every  night,  and  in  fevere  weather  : 
and  in  very  rigorous  frofts  cover  them  alfo  with  ftraw 
litter.  Pick  off  all  decayed  leaves  from  the  plants,  and 
deftroy  the  flugs  that  annoy  them  at  this  feafon. 

Plant  fome  ftrong  plants  of  cos  and  cabbage  lettuce, 
from  frames  or  borders,  into  a hot-bed  under  fhallow 
frames  for  the  plants  to  be  near  the  glaflfes,  keeping  the 
glalTes  on  conftantly,  and  give  them  air  every  mild  day. 
By  this  treatment  they  will  cabbage  early. 


Keep 
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Keep  your  mufhrooms  beds  well  covered  with  dry 
flraw  to  flielter  them  from  rain,  fnow,  froft,  &c.  and  if 
the  covering  fliould  be  wet  from  heavy  rain  or  fnow, 
remove  it,  and  place  it  dry  near  the  bed.  Examine  twice 
a week  to  gather  the  muihrooms  while  young,  taking  the 
opportunity  of  a dry  day  to  turn  the  covering  off.  Gather 
the  mufhrooms  of  the  fize  of  buttons,  and  all  of  larger 
growth,  detaching  them  by  a gentle  twift  clean  to  the 
root ; after  which  cover  the  bed  again  immediately. 

It  is  natural  for  frofty  weather  to  prevail  at  this  time, 
and  in  which  fome  particular  bufinefs  requires  attention. 
Inch  as  when  the  ground  is  frozen  hard,  to  wheel  in  rot- 
ten clung  for  manure,  and  frefh  horfe  liable  dung  for  hot- 
beds $ alfo  proper  earths  and  rotten  dung  for  compofts ; 
and  in  fevere  frofly  weather,  to  give  good  attention  to 
all  tender  plants  in  frames,  glaffes,  borders,  &c.  as 
cauliflowers,  lettuce,  and  radifhes,  feeing  they  are  fe- 
curely  protei5led  by  a proper  covering  of  ftraw  or  mats 
during  the  rigour  of  the  frofl. 
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S E C T.  VI. 

On  the  MANAGEMENT  of  th^ 

FRUIT-GARDEN. 

January. 

THE  principal  bufinefs  of  this  month,  with  refpeft 
to  the  management  of  the  Fruix-Garden  and  Orchard,, 
confifts  in  preparing  for  and  planting  fuch  fruit-trees  as 
are  intended,  pruning  and  nailing  wall  and  efpalier  trees 
in  general,  and  ftandard  trees,,  where  necelTary,  and  in 
preparing  to  force  fruit-trees  on  hot  walls  for  early  fruit. 

Planting  muft  be  performed  only  in  open  weather, 
and  principally  the  hardieft  forts,  fuch  as  apples,  pears, 
plumbs,  cherries,  quinces,  mulberries,  barberries,  goofe- 
berries,  currants,  and  rafpberries ; and  if  the  weather 
fhould  happen  to  be  very  mild,  you  may  plan:  peaches, 
nedlarines,  and  apricots. 

Borders  for  wall  trees  and  efpaliers  muft  be  well 
trenched  two  fpades  deep ; or  previoufly,  if  the  foil  is 
poor,  apply  a good  fubftance  of  rotten  dung.  Whero 
ftandards  are  defigned,  if  improvement  in  the  foil  is  re- 
quired, perform  it  as  before  mentioned,  in  thofe  places 
where  the  trees  are  to  ftand,  to  the  width  of  four  or  five 
feet,  or  more. 

Young  trees  may  be  had  at  public  nurferies,  either  of 
one,  two,  or  three  years  old,  being  proper  ages  for 
general  planting,  or  fuch  as  are  more  advanced  and 
trained  to  a bearing  ftate  for  immediate  bearers ; paying 
particular  attention  that  they  are  taken  up  with  their  full 
fpread  of  roots  as  entire  as  poflible.  Prune  broken  parts 
and  long  ftragglers,  and  any  very  irregular  branch  in 
the  head.  When  you  plant  them,  dig  a wide  aperture 
two  or  three  feet  over,  and  one  deep,  or  more  or  lefs 
according  to  the  fize  of  the  roots  which  in  planting 
make  fpread  equally  every  way ; fill  in  regularly  about 
them  with  earth  from  three  or  four  to  five  or  fix  inches 
over  the  uppermoft  roots  5 and  tread  it  evenly  and  gently 
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thereto  ; firft  round  the  outfide,  then  gradually  towards 
the  middle,  and  clofe  round  the  (tern  of  the  tree. 

Peaches,  nectarines,  apricots,  and  other  wall-fruit, 
mud  now  be  pruned.  I'hey  bear  moftly  on  the  young 
wood  produced  the  year  before,  and  of  which  a general 
fupply  of  the  mofl  regular  placed  muft  now  be  every 
where  retained  at  proper  diftances,  for  fucceflional  bearers, 
or  for  new  wood  occafionally  for  multiplying  the  branches. 
When  pruned,  nail  them  to  the  wall,  four  or  five  inches 
a funder. 

Prune  vines,  which  bear  only  on  the  young  wood  j 
the  laft  fummer  fhoots  are  the  proper  bearers  : retain 
a general  fupply  at  regular  diftances,  prune  out  the 
fuperabundant,  with  part  of  mod  of  the  lad  year’s  bearers, 
and  naked  old  wood,  cut  down  lefs  or  more,  fo  that  a 
young  fhoot  terminate  each  branch  ; and  fliorten  the 
1 cferved  fhoots,  the  fmaller  to  three  or  four  joints,  and 
drong  ones  to  five  or  fix.  Nail  the  vines  to  the  wall 
as  foon  as  pruned,  arranging  the  general  branches  and 
flioots  from  eight  to  ten  or  twelve  inches  didance.  For 
this  purpofe,  have  fhreds  of  cloth,  or  cloth  liding  cut 
in  a neat  manner,  half  an  inch  broad,  and  two  or  three 
long,  with  which,  and  proper  nails,  let  the  principal 
branches  be  nailed  horizontally  draight,  and  at  equal 
didances. 

Prune  apples,  pears,  plumbs.,  and  cherries,  on  walls 
and  efpaliers.  Alfo  currants  and  goofeberries  againd 
walls,  cutting  out  any  crofs-placed,  or  too  crouded 
branches,  worn-out  bearers,  and  decayed  wood,  toge- 
ther with  the  fuperfluous  lateral  flioots,  retaining  lower 
ones  in  vacancies,  and  nail  all  the  branches  in  regular 
Older.  Cut  out  all  the  old  dems  of  rafpberry  fhrubs  to 
the  bottom,  leaving  three  or  four  of  the  dronged  young 
ones  on  each  dool : fhorten  them  at  top,  and  cut  away 
all  the  others. 

Prune  orchard  trees,  cutting  out  crofs-grow'ing  and 
confufed  branches  ; thin  fuch  as  grow  too  clofe  toge- 
ther in  a crowded  manner,  and  reduce  very  long  branches 
within  narrow  limits. 


Fibruary. 
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February. 

Prepare  the  ground  for  planting,  by  proper  digging 
and  trenching,  and  improving  it  with  dung,  frefh  loam, 
or  compoft,  where  required,  either  generally  or  to  where 
the  trees  are  to  (land,  both  for  wall-trees,  efpaliers^  and 
Itandards,  or  a compoft  of  good  loam,  common  earth, 
and  rotten  dung  together,  is  excellent  for  fruit-tree  bor- 
ders, &c. 

General  planting  of  fruit-trees  may  now  be  performed 
in  open  mild  weather,  but  particularly  thofe  forts  moft 
required.  It  is  of  much  import  to  have  good  varieties 
of  the  refpeftive  fruits  5 for  in  moft  fpecies  of  fruit-trees, 
they  furnifti  many  different  varieties,  and  a moderate 
fupply  of  the  beft  is  more  eligible  than  a large  colledion 
of  all  forts  indifferently  : it,  however,  is  materially  ad- 
vifeable  to  be  careful  to  have  a feletft  colleftion  of  the 
moft  approved  varieties  only  for  the  fupply  of  a family  i 
as  the  beft  are  as  eafy  of  culture  as  the  moft  indifferent 
forts  j and  if  to  be  purchafed,  there  is  no  material  dif- 
ference in  the  prices  ; though  in  extenfive  premifes,  fome 
may  chufe  a full  collecflion  of  all  the  principal  varieties  ; 
but  in  fmall  or  moderate  departments,  have  only  the 
moft  noted  or  choiceft  kinds  and  in  all  of  which  have  a 
fufficiency  of  fuch  eligible  varieties,  that  ripen  or  ac- 
quire maturity  in  fucceflive  order  from  the  earlleft  to  the 
lateft  period,  in  their  refpeftive  feafons  of  perfedtion. 

Standard-tree  planting,  in  any  kind  of  fruit-trees,  may 
now  be  performed  in  open  weather,  in  gardens,  orchards', 
&c.  principally  of  apples,  pears,  plumbs,  cherries,  for 
I’ne  main  colledllon,  efpecially  moft  of  the  two  former 
for  family  fupply  during  the  courfe  of  the  year.  Plane 
the  trees  from  twenty  or  thirty  to  forty  or  fifty  feet  dif- 
tance  ■,  the  moderate  growers  clofer  in  proportion,  fuch 
as  the  codlin,  common  cherry-tree,  plumb,  quinces, 
medlars,  filberts,  barberries,  almond,  damfon,  &c.  alfo 
apples  and  pears,  on  moderate  growing  flocks.  Dwarf 
ftandards,  with  low  ftems,  from  one  to  two  or  three 
feet,  may  be  planted  in  borders,  &c.  fifteen  or  twenty 
leet  dillancc,  in  different  fpecies  and  varieties  j they  will 
effeeft  an  agreeable  diverfity  both  in  growing  and  bearing. 
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Have  all  fruit-trees  for  planting  dug  up  with  full  roots ; 
and,  at  planting,  prunq  any  long  draggling  roots,  and 
broken  or  bruised  (boots  from  the  ftems  of  the  trees,  and 
in  young  trees,  having  their  Hrft  {hoots  of  but  a year  old 
from  grafting  or  budding  entire,  leave  in  that  date  till 
next  month,  then  to  be  headjed.  In  thofe  more  advanced 
with  trained  or  fuller  heads,  cut  away  only  any  ill-grown 
or  crofs-placed  branches  or  fhoots,  or  prune  thinner  any 
that  are  too  numerous  or  crouded,  or  any  very  luxuriant 
produdlions,  and  in  the  wall  and  efpaller  tree  kinds, 
prune  out  all  fore-right  or  projeding  (hoots,  &c.  after- 
wards when  planted  give  further  pruning  as  required. 

Prune  vines  in  the  order  as  diredled  lad  month  j a fup- 
ply  of  the  young  (hoots  of  lad  dimmer  are  to  be  retain- 
ed in  all  parts  for  next  dimmer’s  bearers,  the  red  cut  out 
with  part  of  the  former  bearers,  and  naked  old  wood, 
the  young  fhoots  diortened  to  three,  four,  five,  or  dx 
joints,  and  the  branches  and  dioots  all  nailed  in  clofe, 
draight,  and  in  regular  order  to  the  wall,  horizontally 
or  upright,  according  to  room,  or  allotted  fpace  of  wal- 
ling  j eight,  ten,  or  twelve  inches  didance. 

Prune  goofeberries  and  currants  where  required  to 
keep  the  heads  moderate,  and  the  branches  thin  to  ob- 
tain large  fruit.  Plant  cuttings  and  fuckers  of  goofe- 
berries  and  currants,  for  new  plants. 

Prune  rafpberries  in  proper  order;  and  make  new 
plantations  of  them  where  required. 

March. 

FINISH  the  principal  planting  and  pruning  of  all 
kinds  of  fruit-trees  as  early  in  the  month  as  polTible,  as 
the  trees  will  now  be  advancing  in  their  bloifom,  and 
Ihoot  buds. 

Ground  for  planting  fuch  as  borders  for  wall  and  efpa- 
lier  trees,  &c.  not  yet  completed  in  its  neceflary  prepa- 
ration, fhould  now  be  done  early  in  the  month. 

Planting  fiuit-trees  may  dill  be  performed  with  all 
defirable  liiccel's,  both  for  wall-trees,  efpaliers,  and  dan- 
dards ; but  it  Is  advifeable  to  (inifli  that  bufinel's  by  the 
middle  or  end  of  the  month;  if  fooner  the  better,  that 
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the  trees  may  have  time  to  ftrike  good  roots  before  the 
heat  of  fummer  commences. 

In  planting  the  different  fruit-trees,  obferve  the  pro- 
per diftances,  both  for  wall  trees,  efpaliers,  and  ftandards ; 
and  give  each  a good  watering  to  the  earth  to  fettle  it 
clofe  about  the  roots  and  fibres,  and  to  promote  their 
taking  frefh  root. 

Pruning  fliould  be  entirely  finifhed  this  month,  in  all 
wall  and  efpalier  trees ; and  alfo  to  ftandards  where 
needful. 

Shelter  wall-trees  in  bloftbm  in  frofty  weather,  of 
apricots,  peaches,  the  early,  and  fome  principal  kinds, 
by  nailing  up  large  mats  before  the  trees  of  nights,  in 
fharp  frofts  j or  occafionally  of  days,  when  the  froft  is 
fevere,  and  no  fun,  to  proteft  the  young  fruit  now  in 
embrio,  and  its  generative  organs  in  the  center  of  the 
flower.  Or  you  may  defend  them  while  in  bloom,  by 
fmall  cuttings  of  evergreens,  furnifhed  with  leaves,  as 
yew,  laurel,  fir,  &c.  ftuck  between  the  branches,  fo  as 
the  leaves  may  afford  protedlion  to  the  bloffom  ; and  to 
remain  conftantly  till  the  fruit  is  fet,  and  paft  all  danger 
from  froft. 

Plant,  for  training,  young  year-old  fruit-trees,  as 
peaches,  neftarines,  and  apricots,  againft  walls,  or 
palings ; likewife  young  apples,  pears,  plumbs,  cher- 
ries, &c. 

Train  young  wall  and  efpalier  trees,  now  in  their  firft 
or  fecond  year’s  fhoots ; pruning  out  fore-right  and  crofs- 
placcd  fhoots,  &c.  and  in  peaches,  nedlarines,  apricots, 
and  vines,  fhorten  the  remaining  fhoots  more  or  lefs,  to 
obtain  a further  fupply  of  wood  and  fhoots  for  bearers : 
but  in  apples,  pears,  plumbs,  cherries,  if  well  furnifhed 
with  fecond  and  third  year’s  branches,  leave  moftly 
intirc,  only  cutting  fliort  any  middle  fhoots  in  the 
vacancies,  to  force  out  laterals  in  fummer  to  fupply  the 
deficiencies  j and  as  foon  as  pruned,  train  in  all  the  ' 
branches  horizontally  to  the  wall,  and  efpaliers  at  regular 
diftances. 

Fig-trees  finifh  pruning  and  planting  as  direifted  in 
February.  Propagate  figs  by  layers,  cuttings  and  fuckers 
of  the  young  fhoots. 


Finifh 
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FInifh  pruning  and  planting  vines  the  beginning  of  the 
month,  if  not  done,  as  they  bleed  exceedingly  by  late 
cutting.  ^ Plant  vine  cuttings  of  the  young  flioots,  two 
or  three  joints  long,  inferted  in  the  ground  to  the  upper- 
moft  eye  or  bud. 

Plant  fuckers  and  cuttings  of  the  feveral  forts  of  fruit- 
trees,  that  produce  them,  for  new  plants  and  (locks  to 
bud  and  graft  upon. 

Perform  grafting  now  on  apples,  pears,  plumbs, 
cherries,  quinces,  medlars,  fervices  ; this  being  the  pro- 
per feafon  for  that  operation. 

April. 

IN  this  month  mufl  be  completed  all  remaining  plant- 
ing and  winter  pruning,  and  the  fummer  pruning  com- 
mence by  rubbing  off  the  ufelefs  young  (lioot-buds  of 
the  year. 

Planting  alfo,  where  any  ftill  remain  to  be  done,  (liould 
be  wholly  completed  in  the  diiferent  forts  of  wall,  efpa- 
lier,  and  (landard  trees;  but  particularly  the  early  (hoot- 
ing kinds,  finifh  the  firft  week,  and  the  late  kinds  as 
foon  as  pofhble  ; they  will  yet  lucceed  if  well  watered  at 
planting,  and  afterwards  once  a week  till  they  have  taken 
root. 

Water  new  planted  trees  in  dry  weather  moderately, 
about  once  a week, 

If  any  winter  pruning  is  unfinifhed,  let  it  be  entirely 
completed  the  beginning,  or  by  the  middle  of  this  month, 
efpecially  apricots,  peaches,  neftarines,  figs,  vines, 
plumbs,  cherries,  &c. 

Young  budded  and  grafted  trees  dived  of  all  (hoots 
from  the  dock,  below  the  bud  or  graft. 

h inifli  grafting  early  in  the  month  ; apples,  pears,  and 
other  late  (hooting  kinds  will  dill  fucceed. 

If  any  webs  of  caterpillars  now  appear  on  young  and 
other  fruit-trees,  clear  them  off  before  they  fpread,  to 
prevent  the  infeids  from  devouring  the  advancing  leaves. 

Finilh  planting  wall  and  efpalier  trees,  and  winter 
pruning,  early  in  the  month  : as  alfo  dandards. 


Defend 


SUPPLEMENT.  447 

Defend  early  walUtrees  now  in  bloffom,  and  young 
fruit,  particularly  apricots,  peaches,  nectarines,  and 
others  of  the  principal  kinds ; continuing  to  nail  up  mats 
in  frofty  nights,  or  with  cuttings  of  evergreens,  as  di- 
rected in  March. 

Rub  off  ufelefs  buds  in  early  fhooting  wall-trees,  as 
peaches,  neCtarines,  and  apricots : their  bud-lhoots  will 
now  be  advancing,  rub  off  clofe  the  fore-right  ones,  and 
others  where  too  numerous,  and  fuch  as  are  ill-placed, 
or  where  not  wanted. 

May. 

THE  principal  bufinefs  of  this  month  in  the  fruit- 
garden,  is  to  commence  the  fummer  pruning,  by  dif- 
budding  early  all  the  fore-right  and  other  ill-placed,  and 
evidently  unneceflary  flioots ; and  to  thin  the  young 
fruit  where  fet  in  clutters,  like\Vife  to  water  new  planted 
trees  in  dry  weather.  The  operation  of  fummer  pruning 
at  this  early  feafon  is  performed  without  a knife,  the  buds 
being  tender,  the  ufelefs  growths  are  moft  eafily  difbud- 
ed,  or  detached  with  the  finger  and  thumb,  by  rubbing 
them  off  clofe  to  the  old  wood.  Go  over  peaches,  nec- 
tarines, and  apricots,  and  rub  off  all  the  fore-right  and 
other  ill-placed  flioot-buds  of  the  year ; likewife  difplace, 
in  a thinning  order,  part  of  the  fuperfluuus  fhoots  where 
evidently  too  numerous  in  any  parts  of  the  trees,  and  the 
remaining  flioots  when  of  due  length  train  in  clofe  and 
regular.  Vines  likewife,  which  will  be  now  advancing 
in  numerous  fhoots,  go  over  early,  and  difplace  all  the 
improper  and  ill-placed  flioots  of  the  year,  particularly 
thofe  emitted  from  the  old  wood,  where  not  wanted, 
and  the  weak  and  unfruitful  ftraggling  fhoots  in  all 
parts. 

Wall-trees  defended  when  in  bloffom  and  fetting  their 
fruit,  fliould  now  have  all  the  covering  difeontinued,  and 
removed  away. 

Thin  wall-fruit,  as  apricots,  peaches,  and  ne£larines, 
where  fet  too  thick,  or  in  cluflers,  retaining  the  moft: 
promifing  fruit  at  moderate  diftances,  from  three  or  four 
to  five  or  fix  inches  afunder, 


Water 


448  SUPPLEMENT. 

Water  new  planted  fruit-trees  in  hot  dry  weather,  giv- 
ing each  about  a watering  pot  of  water  once  a week  or 
fortnight,  during  this  month,  or  till  they  have  taken 
good  root. 

June. 

THE  fruit-tree  bufinefs  this  month,  comprehends 
principally  thatoffummer  pruning  or  nailing,  which  now 
becomes  general  in  all  wall  and  efpalier  trees,  in  the 
fhoots  of  the  year  only,  to  dlfplace  the  irregular  and  fu- 
perfluous,  and  train  in  the  regular  and  neceflary  fhoots 
in  proper  order  to  the  wall  and  efpalier ; alfo  will  be  re- 
quired, thinning  particular  forts  of  young  wall  fruit, 
where  fet  in  clurters ; and  in  watering  late  planted  trees 
that  ftill  fhoot  relu6lantly. 

Begin  the  fummer  pruning  of  the  earliefl:  fhooting 
kinds  of  wall-trees,  as  peaches,  ne£larines,  apricots,  vines, 
cherries,  plumbs,  pears,  apples,  &c.  to  difplace  the  fore- 
right and  other  ill-placed  fhoots,  and  nail  in  all  the  re- 
gular placed  fide  or  terminal  fhoots  to  the  wall. 

From  fig-trees,  advanced  in  the  prefent  year’s  fummer 
flioots,  prune  out  the  ill-placed  branches,  and  nail  the 
fide  fhoots  and  terminal  ones  clofe  to  the  wall. 

Thin  apricots,  peaches,  and  nedtarines,  where  too 
thick  or  in  cluflers,  thinning  out  the  fmalleft,  and  leav- 
ing the  moft  promifing  fingly,  at  moderate  diftances, 
faving  the  apricots  and  nedlarines  thinned  off  for  tarts. 

Currants  trained  againft  walls,  and  efpaliers,  &c.  divefl 
of  all  fuperabundant  fhoots,  to  admit  the  fun  to  the  fruit, 
but  retain  fome  beft  fide  fhoots  in  the  moft  vaqant  parts, 
and  trained  in  clofe  to  the  wall,  ^c. 

Goofeberries  and  currant  bullies  in  ftandards,  if  very 
crouded  with  fhoots  of  the  year,  prune  where  thickeft, 
to  admit  the  fun  to  ripen  the  fruit  with  proper  flavour. 

Cherry-trees  in  ripe  fruit  defend  from  birds,  the  fineft 
forts  with  nets,  particularly  the  wall  cherries,  or,  occa- 
fionally,  ftandard  of  fome  beft  kinds. 

July. 

THE  principal  bufinefs  in  the  fruit-garden  this 
month,  is  to  give  the  moft  diligent  attention  to  the  ope- 
ration 
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ration  of  fiimmer  pruning,  and  nailing  in  all  wall  and 
efpalier  trees,  which  will  rtill  in  general  be  greatly  re- 
quired, both  in  continuance,  in  the  former  regulations, 
and  more  particularly  in  thofe  not  done,  to  regulate  the 
numerous  flioots  of  the  year,  by  difplacing  thofe  improper 
and  fuperfluous  ; and  to  nail,  &c.  the  young  wood  in 
regular  order  to  the  wall  and  efpalier ; and  according 
as  they  advance  in  length  to  train  them  along  clofe,  always 
at  their  full  length  all  fummer. 

Where  the  above  regulations  were  commenced  in 
May  or  June,  very  little  will  be  required  at  this  time 
but  to  fallen  along  the  regular  llioots  in  their  proper 
places. 

Thin  apricots,  peaches,  and  neflarines,  if  any  are  Hill 
too  clofe. 

Regulate  and  nail  vines,  they  continuing  ftill  to  fhoot 
freely  and  numerous  : difplace  the  improper  flioots,  and 
the  others  continue  nailing  in  clofe,  in  a regular  manner ; 
or  you  may  Iborten  the  fruit  fhoots,  and  thofe  above  the 
wall. 

Prune  and  nail  fig-trees,  thefe  having  now  made  nu- 
merous ftrong  flioots : prune  out  the  molt  irregular, 
thin  the  fuperabundant,  and  nail  in  the  fide  and  ter- 
minal ones,  at  all  their  length. 

Prune  apples,  pears,  plumbs,  and  cherries,  both  in 
efpaliers  and  wall-trees,  cutting  out  the  irregular  and  fu- 
perabundant, and  fallen  in  the  proper  fhoots  in  regular 
order. 

Prune  currants  from  irregular  and  crouding  fhoots  of 
the  year,  to  admit  the  fun,  &c. 

Defend  ripe  wall-fruit  from  birds  and  infedls  ; the  for- 
mer by  nets,  the  latter  by  placing  phials  of  ftrong  liquor 
and  water,  or  water  fugared,  to  emit  an  odorous  fmell, 
to  decoy  wafps  and  flies  from  the  fruit. 

Keep  rafpberries  cleared  from  all  ftraggling  fuckers 
of  the  plants,  between  the  rows,  or  at  a diftance  from 
the  main  ftools,  and  hoe  down  weeds  ; and  if  the  fruit- 
fhoots  ftraggle  about,  tie  them  together  moderately. 

Go  over  wall-trees,  &c.  every  week,  to  difplace  with 
your  knife  ufelefs  after-flioots  : and  nail  the  proper  fup- 
No.  XII.  ^ L ply 
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ply  clofe  according  as  they  flioot  in  length  ; and  to  acl- 
juil:  any  that  cafually  projedl  or  detach  from  the  wall, 
keeping  the  whole  always  clofe  to  the  wall  and  efpalier, 
both  to  continue  a complete  regularity  in  the  trees,  and 
for  the  better  profperity  of  the  fruit. 

August. 

GIVE  good  attention  ftill  to  the  different  wall  and 
efpalier  trees  j the  fruit  will  be  well  advanced  in  ripen- 
ing, and  fhould  have  the  proper  benefit  of  the  fun  to 
ripen  it  with  peculiar  flavour,  by  continuing  to  difplace 
all  ufelefs  young  wood,  and  training  in  the  ufeful  and 
regular-placed  clofe  to-  the  wall  and  efpalier. 

Apricots  will  now  ripen  in  full  perfedlion ; keep  the 
trees  regular  by  pruning  out  any  ufelefs  autumnal  after- 
fhoots,  and  nail  the  others  clofe  to  admit  the  fun,  to 
give  the  fruit  its  proper  flavour. 

Gather  ripe  apricots  before  they  become  too  foft  and 
meally-tafted  j they  are  in  beft  perfedlion  while  firm,  and 
a poignant  flavour. 

Complete  all  that  remains  to  be  done  of  fummer 
pruning  in  wall  and  efpalier  trees,  as  in  the  two  lafl 
months ; and  prune  out  all  ill-placed,  and  unneceflTary 
after-fhoots.  Train  and  faften  in  all  the  requifite  fup- 
ply  of  proper  flioots  clofe  to  the  wall  and  efpalier  in  re- 
gular order,  and  as  they  advance  in  length  without 
fhortening ; both  to  preferve  the  neceffary  regularity  of 
the  trees, : to  admit  the  fun  and  free  air  to  improve  the 
iupply  of  young  wood  to  befl  perfeffion  j and  for  the 
advanced  fruit  to  have  all  poffible  benefit  of  the  fun  to 
accelerate  its  ripening  in  a regular  manner,  in  the  fulleft 
ftate  of  perfeftion  and  richnefs  of  flavour. 

In  vines  ftill  advancing  in  the  fummer  ftioots,  difplace 
the  improper,  and  continue  to  nail  in  clofe  all  the  fruit- 
bearing and  other  proper  flaoots  in  the  moft  regular 
order.  - , 

' • Efpalier-trees  of  apples,  pears,  plumbs,  and  all  other 
trees  in  that  order  of  training,  diveft  of  all  ill-placed,  dil- 
orderly  and  fuperabundant  fhoots,  and  let  the  others  be 
trained.to  the  efpalier  in  proper  order. 
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Defend  the  choiceft  forts  of  wall-fruit  ripening,  from 
birds  and  infe<5ls  j the  former  by  hanging  nets  before  the 
trees,  and  the  latter  by  placing  phials  of  fweetened  water, 
&c.  to  decoy  and  drown  them  ; fuch  as  wafps  and  flies. 
If  annoyed  with  ants,  place  cuttings  of  common,  or 
Spanifh  reed,  hollowed  elder,  or  any  thing  of  a hollowed 
pipe-like  kind,  in  which  they  will  harbour  and  may 
be  deflroyed. 

September. 

AS  all  principal  fummer  pruning  in  wall  and  efpalier 
trees  was  completed  in  the  two  or  three  lafl;  months,  no- 
thing material  of  that  operation  will  now  be  wanted,  ex- 
cept adjufting  any  diforderly  fhoors  that  projedt  from  the 
wall,  or  have  fprung  from  their  places,  or  training  along 
any  that  have  extended  in  length,  or  to  reduce  others  that 
have  overtopped  the  walls  or  run  confiderably  out  of  their 
limited  fpace^  lb  as  to  keep  the  whole  in  perfedt  regu- 
larity, and  that  the  full  fun  may  be  admitted  to  ripen  the 
fruit  of  the  feafon,  now  in  moft  forts  advanced  to  near 
or  full  growth. 

Vines  mufi:  be  particularly  attended  to,  it  being  the 
principal  ripening  feafon  of  the  grapes,  which  in  this 
country  demand  every  poflible  alTiftance  of  the  fun,  by 
ftill  keeping  the  vine  cleared  from  all  improper  flioots, 
and  nail  the  others  along  clofe  and  regular  to  the  wall, 
to  admit  the  fun’s  warmth  in  full  power,  equally  to  the 
ripening  grapes,  that  they  may  acquire  perfedlion  before 
the  cold  and  wet  in  autumn  commences,  and  ripen  with 
their  peculiar  richnefs  and  flavour.  ? 

Fig-tree,  of  which  the  fruit  is  now  at  full  growth, 
fhould  have  all  the  former  ti'ained  fummer  flioots  con- 
tinued and  nailed  clofe  to  the  wall,  flill  in  their  full  ex- 
tenfion,  to  admit  all  power  of  the  fun  to  ripen  the  figs 
in  beft  perfedlion. 

To  plumbs,  pears,  cherries.  See.  in  v/all-trees,  give 
alfo  ftill  fome  atteption  to  difplacing  autumnal  lateral 
growths,  and  to  reform  irregularities  in  the  general  ne- 
ceffary  expanfion  : if  any  are  detached  from  the  wall,  or 
extended  confiderably  in  length  fince  the  laft  regulation, 
nail  them  up  clofe  in  regular  order. 
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To  efpalier- trees  of  apples,  pears,  &c.  give  arty  ne- 
ceflary  regulation  or  adjuftment  in  difplacing  any  ufelefs, 
and  tying  in  the  projecting  and  long  extended  fhoots  as  in 
the  wall-trees. 

_ Wall-fruit  that  is  ripe  defend  from  birds,  wafps,  and 
flies,  by  the  means  adopted  in  Auguft.  Alfo  grapes 
fully  ripe  guard  from  wafps  and  birds,  by  putting 
fbme  of  the  beft  bunches  into  bags  of  fine  paper,  or  ra- 
ther of  thin  gauze  or  crape,  that  will  admit  the  fun  and 
keep  off  infedts,  &c.  or  defend  the  whole  from  birds  by 
nailing  up  nets. 

Ripe  fruit  will  now  be  general  in  all  w^all,  efpalier, 
and  ftandard  trees,  which  be  careful  to  gather  when  in 
•befl;  perfedlion  before  too  ripe,  elpecially  of  fome  parti- 
cular forts,  as  peaches,  nedarines,  plumbs,  pears,  See. 
for  prefent  eating. 

Summer  apples  and  pears  in  perfedion  gather  for  pre- 
fent fbpply,  but  not  for  keeping. 

Borders  defigned  for  planting  with  wall  and  efpalier- 
trees  begin  now  to  prepare  by  digging,  trenching,  and 
manuring  with  dung,  or  an  addition  of  frefh  loam,  where 
convenient,  if  the  borders  are  of  a light  dry  tempera- 
ture, or  other  unfavourable  foil. 

October. 

THE  material  bufinefs  at  this  time  is  to  give  proper 
attention  to  the  gathering  of  all  winter  fruits,  particular- 
ly apples  and  pears  for  keeping : and  the  feveral  autum- 
nal fruits  for  prefent  fupply  according  as  they  ripen,  and 
in  late  wall-fruits,  keeping  all  the  fhoots  nailed  dole  to 
admit  the  full  fun,  efpecially  grapes ; and  likewife  to 
prepare  borders,  &c.  for  planting  wall  and  efpalier-trees 
and  ftandards  this  month,  and  any  time  next,  as  likewife  to 
commence  winter  pruning  on  fome  forts  of  ftone 
fruit,  if  the  leaves  are  fallen  or  decayed. 

Gather  apples  and  pears  now  of  full  growth,  both  of 
autumnal-eating  and  winter  keeping  kinds,  all  on  dry 
daysj  and  all  the  autumnal  kinds,  and  thofe  defigned 
for  keeping  fhould  be  gathered  by  hand.  Apples  are 
proper  both  for  piefent  ufe,  and  to  keep  feveral  months, 

but 
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but  in  the  winter  pears,  few  are  fit  for  immediate  eating, 
only  for  ftewing,  &c.  they  ripen  to  perfeftion  as  they  lie 
in  the  houfe,  fooner  or  later,  according  ro  the  different 
forts,  from  next  month  and  December,  till  March  and 
April,  and  thofe  late  ripeners  will  keep  fome  till  May  or 
June. 

Carry  all  the  forts  as  gathered  into  the  fruitery  or  any 
dry  clofe  apartment  j lay  the  keeping  forts  in  heaps  to 
difcharge  the  redundant  moifture ; place  the  different 
forts  feparate  and  clofely  covered  from  the  air  with  clean 
ftraw  a foot  or  more  thick  to  exclude  the  external  air 
by  which  they  will  keep  better  and  longer. 

Gather  alfo  quinces  and  medlars,  fome  of  the  former 
for  prefent  ufe,  and  the  reft  for  keeping.  The  medlars 
ai'e  not  eatable  till  they  are  in  a ftate  of  decay  as  it  were, 
foft  and  buttery  j they  fliould  be  laid  fome  .every  week 
in  moift  bran  to  promote  and  expedite  that  peculiar  ftate 
of  perfedlion. 

To  grapes  not  yet  fully  ripened,  in  many  late  forts, 
give  all  poffible  affiftance  by  keeping  the  ftioots  nailed 
in  clofe,  to  admit  the  full  fun  to  all  the  bunches  of  fruit ; 
and  where  any  bunches  are  entangled,  difengage  them, 
that  they  may  hang  regular  in  their  proper  pofition  to 
partake  an  equal  benefit  of  the  fun’s  heat  to  forward  the 
whole  to  perfection. 

Late  ripening  peaches,  and  neCtarInes,  continuing  to 
come  in  all  this  month,  particularly  peaches,  they  re- 
quire the  full  fun  to  give  them  proper  flavour;  you 
fhould  therefore  keep  all  fhoots  of  the  trees 'clofely  nailed 
that  nothing  may  flaade  the  fruit  to  impede  its  ripening 
in  all  polTible  perfedion. 

Planting  of  fruit-trees  may  be  commenced  this  month 
when  the  leaves  begin  to  decay,  not  material  whether 
fallen  or  not,  only  determining  by  their  decaying  ftate 
that  the  trees  having  terminated  their  growth  for  this 
year,  admit  of  removal. 

Prepare  the  borders,  &c.  where  intended  to  plant  any 
trees  this  or  next  month,  &c.  Let  borders  for  wall  and 
efpalier  trees  be  improved  where  needful,  by  addition  of 
dung;  and  to  light,  dry,  or  other  unfavourable  foils,  add 

a fupply 
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a I'upply  of  frefh  loamy  earth,  which  will  prove  beneficial 
to  the  places  where  the  trees  are  to  be  planted. 

November. 

IN  this  month  finifh  gathering  any  remaining  late 
fruits,  prepare  for,  and  forward  all  intended  planting  of 
fruit-trees,  being  an  eligible  feafon  for  tranfplanting  molt 
forts,  both  for  walls,  efpaliers,  and  ftandards  j alfo  the  gene- 
ral operation  of  winter  pruning  and  nailing,  which  fiiould 
now  be  forwarded  at  all  opportunities. 

Finifh  gathering  late  fruit  of  apples  and  pears,  grapes. 
See.  if  any  remain  (till  on  the  trees,  which  fhould  be  done 
the  firft  dry  days,  at  the  beginning  of  the  month. 

Wall-tree  planting  may  now  be  forwarded  in  apricots, 
peaches,  nedtarines,  plumbs,  cherries,  vines,  figs,  pears; 
likewife  any  defirable  apples,  to  ripen  earlier  with  an  ap- 
proved flavour : alfo  occafionally  mulberries,  to  obtain 
larger  fruit  and  fooner  ripe,  with  flavour  improved  ; ge- 
generally  allotting  a principal  fupply  for  fouth  walls,  par- 
ticularly of  the  peaches,  ne^larines,  apricots,  figs,  vines ; 
alfo  of  the  others  in  a fmaller  portion  ; others  on  fouth- 
wefl  and  eafterly  walls,  and  fome  on  north  expofures,  as 
morello  and  other  cherries,  plumbs,  and  pears, 

Efpalier-tree  planting  perform  in  apples,  pears,  plumbs, 
cherries,  medlars,  quinces.  Sec.  all  which  in  efpaliers 
well  trained,  will  produce  fruit  fuperior  in  fize,  beauty, 

• and  flavour,  than  on  ftandards ; planting  them  fifteen  or 
twenty  feet  diftance. 

Standard  planting  may  now  be  performed  in  all.  the 
hardy  fruits  in  their  different  varieties ; as  apples,  pears, 
plumbs,  cherries,  mulberries,  medlars,  quinces,  fer vices, 
filberts,  all  the  hazel-nut  tribe,  barberries,  bullaces,  dam- 
fons,  almonds,  walnuts;  likewife  the  Breda  and  Bruffels 
apricots  in  a Avarm  fituation ; all  which  may  be  planted 
iit  kitchen-gardens,  pleafui  e-grounds,  orchards.  Sec.  al- 
lotting always  the  fulleft  fupply  of  the  moft  ufeful  kinds, 
as  apples,  pears,  cherries,  plumbs.  Sec.  and  planted 
from  twenty  or  thirty  to  forty  or  fifty  feet  diftance. 

Dwarf  ftandards,  having  low  ftems  from  half  a foot  to 
a foot  or  two  high,  with  low  moderate  branches,  plant 

in 
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in  fmall  compartments,  ten,  fifteen,  or  twenty  feet  dif- 
tance. 

Winter  pruning  (hould  now  be  forwarded  in  all  kinds 
of  fruit-trees,  particularly  wall-trees,  and  efpaliers  in  the 
general  annual  regulation,  both  among  the  young  and 
old  branches ; which  general  pruning  is  indifpenfibly  ne- 
ceffary  in  all  wall  and  efpalier-trees  every  year  in  winter, 
any  time  from  this  month  till  March,  to  preferve  their 
requifite  regularity  within  the  limited  bound,  and  their 
proper  fruitfulnefs ; and  as  to  ftandard  tree  pruning,  the 
trees  having  full  fcope  for  their  heads  to  branch  freely  all 
around  and  above,  they  only  need  pruning  occafionally 
to  regulate  any  ill  growing  branches,  and  for  which,  now 
or  any  time  in  winter  is  the  proper  feafon. 

Wall-tree  pruning  may  now  be  performed  in  general 
in  peaches,  ne6tarines,  apricots,  vines,  plumbs,  cherries, 
pears,  and  mulberries ; but  as  to  the  fig-tree,  it  fhould 
be  deferred  till  fpring. 

Goofcberries  and  currants  may  now  be  planted  of  all 
varieties  in  full  plantation,  or  as  required  j have  hand- 
fome  full-headed  plants  of  two  or  three  feet  high,  to  bear 
the  enfuing  fummer,  which  may  be  obtained  cheap 
enough  at  the  nurferies ; planting  them  in  the  order  be- 
fore directed. 

Prune  goofeberries  and  currants,  thinning  the  branches 
where  too  crouded,  cutting  out  thofe  crofs-placed  and 
decayed ; and  cut  away  the  fupcrfluous  lateral  Ihoots  of 
laft  fiimmer,  except  in  vacant  parts. 

Rafpberries  may  now  be  planted  in  full  fupply  of 
both  red  and  white  kinds,  in  rooted  young  ftems  of  the 
laft  fummer,  in  rows  four  feet  and  a half  diftance  by  a 
yard  in  the  row,  as  in  the  fpring  months. 

Prune  rafpberries  by  cutting  out  all  the  dead  or  old 
ftems,  thinning  the  young  to  three  or  four  of  the  beft  on 
each  main  ftool,  and  ftiorten  them  a foot  or  more  at 
top. 

December. 

THE  fruit-tree  bufinefs  of  this  month  is  principally 
the  fariie  as  in  the  laft  ; that  is,  if  open  weather,  to  pre- 
pare ground  where  neceflTary,  to  plant  with  any  kind  of 

fruit- 
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fruit-trees  as  may  be  wanted,  or  intended  for  planting  this, 
or  the  two  following  months  when  the  weather  admits ; 
but  for  fear  of  fevere  froft  it  is  advifeable  to  finifh  the 
principal  planting  early  in  the  month,  all  however  that 
is  intended  before  Chriftmasj  and  as  to  pruning,  it  may 
be  continued  at  any  time  when  convenient,  all  this 
month. 

Standard -tree  planting  may  be  forwarded  now  in  all 
forts  in  open  weather,  as  apples,  pears,  plumbs,  cher- 
ries, medlars,  quinces,  mulberries,  almonds,  walnuts, 
&c.  both  in  gardens  and  orchards,  from  twenty  or  thirty 
to  forty  or  fifty  feet  diftance. 

Wall-trte  pruning  may  be  forwarded  in  peaches,  nec- 
tarines, apricots,  pears,  plumbs,  cherries,  and  vines  ; 
and  according  as  each  tree  is  pruned  nail  the  branches 
horizontally  to  the  wall,  four,  five,  or  fix  inches  diftance, 
in  regular  order. 

Plant  orchard-trees  where  intended,  as  apples,  pears, 
plumbs,  cherries,  &:c.  in  full  ftandards,  thirty,  forty,  or 
fifty  feet  fquare,  to  form  ftraight  ranges  each  way,  may 
likewife  occafionally  plant  half  ftandards  grafted,  &c.  on 
dwarf  flocks,  in  fmall  orchards  at  lefs  diftances. 

Goofeberries  and  currants  may  be  planted  any  time 
this  month  in  open  weather,  having  them  with  clean 
Items  and  full  heads,  bearing  next  year,  &:c.  and  either 
planted  in  a fingle  range  round  the  quarters,  &c.  of  a 
kitchen-garden,  fix  or  eight  feet  diftance,  or  in  wide  crofs 
ranges,  to  divide  the  ground  into  breaks,  from  twenty 
to  forty  feet  wdde. 

Efpalier-tree  planting  may  be  performed  in  apples, 
pears,  fifteen  or  twenty  feet ; plumbs,  cherries,  quinces, 
medlars,  fifteen  feet  diftance. 

Fruit  in  the  fruitery,  confifting  of  apples,  pears,  med- 
lars, quinces,  examine  occafionally,  to  remove  what  are 
decayed  or  rotten,  and  keep  the  whole  clofely  covered 
with  draw  a foot  thick  or  more,  to  exclude  the  air  and 
damps. 
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tridges, ib. — Pheafants,  ib. — 
Snipes  or  Woodcocks,  ib. 
Boiling  FiPi,  34 — Turbot,  ib. — 
Another  Way,  33— Salmon, 
ib.— Todrefsa  whole  Salmon, 
ib. — Cod’s  Head,  36 — Whole 
Cod.ib. — Salt  Cod,  37 — Cod 
Sounds, ib.—Soals,  ib.— Trout, 
38 — Pike,  ib. — Carp,  39 — 

Mullets,  — Mackarel,  ib 

Herrings,  40 Flounders, 

Plaife  and  Dabs,  ib. — Perch, 
ib.— Eels,  ib.— Sturgeon,  41  — 
Turtle,  ib — To  drefs  a Turtle 
the  Weft- Indian  Way,  42 
Bombarded  Veal  -*  120 

Boning  Geefe  or  Fowls, 147 
Bread  and  Butter  Pudding  178 
Sauce  . 1 16 

Pudding  - 162 

to  make  - 3^.^ 

Leaven  - 31,3 

rre/ic!)  - g^^g 

Brewing,  Art  of  . - 020 

Bride  Cake  . 213 

Hrocoli  to  boil  . 

Broiling  Butcher's  Meat  and 
64— Beef  Steaks,  ib. 

Mutton  Steaks,  6.5— • ork 
Chops,  ib. — 0.\  Palates,  ib. 

Broilinir 

9 


INDEX. 


Broiling  Chickens,  66 — Pige- 
ons lb. 

Broiling 66-Frefh  Salmon, 
ib.  Dried  Salmon,  67 — Cod, 
ib. — Crimped  Cod,  ib. — Cod 
Sounds, 68 -Trout, ib.-Macka- 
rel,ib. -Haddock  & Whitings, 
69 — Eels,  ib. — Eels  Pitch- 
•cocked,  ib. — ^Herrings,  70 
Brown  Gravy  ‘ - 112 

Browning,  method  of  making 
note  - - -55 

Burnt  Cream  - 224 


' c 

Cabbage  Force  Meagre 
To  boil 
Pudding 
Red,  to  pickle 
Cake  common,  to  make 
Rich  Seed  ditto 
Pouri'd  - • 

Plumb 
Bride 
Rice 

Gingerbread 

Bath 

Shrewfbury 

Portugal  - ' 

Saffron 

Pruffian 

Queen’s 

Almond 

Little  Plumb 

Ratifia 

Apricot 

Orange 

Jjemon 

Currant 

Calf’s  Feet,  to  Fricafee 
to  ragoo 
Pudding 
Pie 
Jelly 

Calf’s  Head  Soup 


1 10 
160 
169 
262 

21 1 
ib. 

212 
ib. 

213 
ib. 
lb. 

214 
ib. 

214 
ib. 

215 
ib. 
ib. 

216 
ib. 
ib. 

217 
ib. 
ib. 

96 
104 
167 
183 
229 
1 1 
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Calf’s  Head  to  roail  ' 

to  bake  59 

to  ftew  79 

to  hafh ' 9.0 

Pie  - 182 

to  collar  276 

to  carve  367 

Calf’s  Brains,  ip  fry  72 

Liver  ditto  80 

Candy  Sugar  . - 221 

Candying  and  Prying  247 

Caper  Sauce  - 117 

Capillaire  r 301 

Carmel  Sugar  - 221 

Carp  to  boil  f 39 

to  bake  - 61 

to  fry  - 7,5 

to  flew  - . 87 

Pie  - 193 

Carrots,  to  boil  - 16; 

Pudding  - 178 

Carving,  Art  of  - 35B 

Caffia,  candied  * 230 

Catchup,  how  to  make  392 

Caveach,  or  Pickled  Mack- 
arel  - 271 

Cauliflowers,  to  ragoo  109 

to  boil  139 

to  pickle  264 

Ccllery,  to  fry  - 

Ch  ar.s,  to  pot  r 28,5 

Cherries,  Morells,  to  pre- 
ferve  - 240 

Dried  - 249 

Wine  - 307 

Pie  . 189 

Cheefecakes,  to  make  206 

fine  ditto  ib* 

Bread  207 

Rice  - ib. 
Alpiond  ib. 

l^empri  ib 

Citron  ib. 

Chcefe,  to'make  ^ 411 

Cream  - 413 

Sage  - ib. 

3 M 2 Cheefc 
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Page 

Chcefe,  Sage,  in  Figures  414 

Marigold  - ib. 

Imitation  of  Che- 
Ihire  . 41^ 

Cheefe-curd  Puddings  177 

Chefhire  Pork  Pie  184 

Chefnut  Pudding  - 176 

Chickens  to  boili  - 31 

to  roall  ^2 

to  broil  - 66 

to  fry  . 73 

to  new  83 

to  hafh  p3 

to  fricafee  97 

chi  r ingrate  143 

a-la-brafe  ib. 

in  Savory  Jelly  144 
to  trufs  342 

Chinefe  Temple  or  Obelifk 
in  Confeflionary  256 

Chocolate  Tarts  . 204 

Puffs  . 205 

Cream  - -226 

Citron  Pudding  . 176 

Cheefecakes  208 

Clary  Pancakes  - 196 

Wine  . 308 

Codlins  green,  to  preferve  240 
to  pickle  , 269 

C^d’s  Head,  to  boil  36 

to  roaft  57. 

to  bake  60 

to  broil  67 

to  ftew  86 

to  carve  365 

Sounds  ' - 37 

to  broil  68 

to  fricafee  98 

Collaring  Venifon  273 

Breall  of  Veal  274 
Breaft  of  Mutton  ib. 
Beef  - 275 

Calf’s  Head  276 
Pig  - lb. 

Eels  . ib. 

Mackarel  277 


Collaring  Salmon 


Page 

277 


Colours  for  Confeflionary, 
Method  of  preparing, 

220 — The  different  Co- 
lours - 222 

Complete  Market-Woman, 
containing  direflions  for 
the  proper  choice  of  every 
kind  of  Provifion,  346 — 3^8 
Confectionary,  Art  of  221 

Ornaments  in  233 
Cordial  Waters  - 31^ 

Cow-Heel  Soup  - 17 

to  fry  72 

Cowflip  Pudding  177 

Crackled  Sugar  221 

Cray-fifh  Soup  . 19 

to  ftew  . 88 

Cream  Cakes  . 212 

Orange  - 223 

Lemons  224 

Hartfhorn  ib. 

Burnt  ib. 

Blanched  ib. 

Whipt  - 225 

Spanifh  - ib. 

Steeple  - ib. 

Barley  « ib. 

Piftachio  - 226 

Tea  - ib. 

Chocolate  ib. 

Pompadour  ib. 

Ratifia  - 227 

Ice  - ib. 

Rafpbprry  ib. 

Cucumbers,  to  ftew  85 

to  ragoo  109 

to  preferve  247 

to  pickle  259 

In  Slices  ib. 

Cullis  for  all  forts  of  Ragoos  113 
a Family  ditto  ib. 

White  - ib. 

for  Fifh  - 114 

for  Roots  - ib. 
Curd  Puffs  - 205 

Curing 


index. 


Curing  Hams 

Page 
286,  287 

Bacon  , - 

ib. 

Mutton  Hams 

288 

Veal  Hams 

. ib. 

Beef  Hams 

ib. 

iMeats  Tongue 

289 

Hung  Beef 

ib. 

Dutch  Beef 

290 

Pickled  Pork 

ib. 

Mock  Brawn 

ib. 

Currant  Cakes 

217 

Jam 

229 

Fritters 

200 

to  preferve 

in 

Bunches 

243 

Pa  fie 

253 

to  pickle 

270 

Wine 

303 

Cuftards  Plain 

200 

Baked 

ib. 

Rice 

ib. 

Orange 

210 

Beeft 

- ib. 

Pudding 

164 

D 

Dairy,  Management  of  409 

Damfons,  to  preferve  245 

to  dry  249 

Wine  305 

Decorations  of  tl;e  Table 
difplaved,  in  two  differ- 
ent Courfes,  for  each 
Month  in  the  Year  383 

Defart  Ifland  in  Confecti- 
onary - 2^6 

Devonfhlre  Squab  Pie  184 

Directions  for  the  proper 
Choice  of  every  Kind 
of  Provifion  - 346 

Directions  for  preferving 
necelTary  Arti- 
cles for  Sea  39 1 

Drop  Bifcuits  - 218 

Drying  and  Candying  247 


Page 

Ducks,  to  boll  - 32 

to  roaft  - 53 

to  ftew  - 83 

with  green  Peas  84 

A-la-braze  145 

A-la-mode  146 

A-la-francoife  ib. 


Pie 

185 

Duraplins  Apple 

170 

Suet 

ib. 

Rafpberry 

ib. 

.Yeft 

171 

Norfolk 

ib. 

Hard 

ib. 

E 

Eel  Soup 

19 

Eels  to  boil 

40 

' to  bake 

62 

to  broil 

69 

pitchcocked 

ib. 

to  fry 

76 

1 to  ftew 

88 

1 to  fricafee 

99 

Pie 

192 

to  collar 

276 

to  pot  , - 

282 

Eggs,  to  fricafee 

101. 

with  Onions,  and 

Muflirooms 

ib. 

with  Brocoli 

157 

with  Spinach 

ib. 

Egg  Sauce 

116 

Elder  Buds,  to  pickle 

268 

Wine 

307 

Endive,  to  ragoo. 

log 

Englifh  Sack 

3 ‘4 

Everlafting  Syllabub 

234 

F 

Feathered  Sugar,  to  prepare  22 1 
Fennel  Sauce.  - . 117 

Fever  Water.  318 

Fig  Wine  - 314 

fifh 


^93 

235 
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Fifli  Sauce  for  Sea  gpj 

D rvtd,  Direflions  for 
clrclfiiig  and  keep- 
ing of  - OgO 

Floating  llland  in  Confec- 
tionary . 255 

Florendine  Hares 

Rabbits  ib. 

Flounders  fo  boil  40 

• to  flew  gg 

to  fricafee  100 

- Pie 

Flummery 

French  226 

Green  Melon  in  ib. 
Solomon’s  Tem- 
ple in  - _ ib. 

Force-meat  Balls  - 1*19 

Fowls  and  Geefe  to  pot  280 

to  boil  - 21 

to  roafl:  _ 

to  flew  . g2 

to  liafh  . , g2 

a-la-braze  - 1^2 

. forced  - ib. 

marinaded  i^2 

■ to  trui's  ■ 241 

V 3-58.  359 

French  Barley  Pudding  175 

Bread,  to  make  396 

• Beans,  to  ragoo  log 

to  keep  all  the 

‘Year  294 

Fricando  of  Veal  120 

Tx\cz{ttix)^Rutck(r'’sMeat,Poul- 

95— Neats  Tongue,  ib. 

Ox  Palates,  ib. — Sweetbreads 

brown,  96— Ditto  white,  ib.— 

LambsStones,ib. -Calf’s  Feet, 

ib.— Tripe,  97— Chickens,  ib. 

Pigeons,  ib. — Rabbits  white, 

98 — Ditto  brown,  ib. 

FricareeingTtyZ!,(Gs?c.  Cod  Sounds 

98 — Soals,  99 — Eels,  ib. — 

Flounders,  100 Skait  or 

Thornbaclc;  ib. — 0^-^^ers,  ib. 

Eggs,  101— Eggs  with  Onions 
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Page 

and  Muflirooms,  ib. — Miilh- 
rooms,ib.— Shirrcis,  iq2— Ar- 
tichoke Bottoms,  ib, 

Fritters,  plain  - ig6 

Cuflard  - ib. 

Apple  - 197 

a ter  - ib. 

White  - ib. 

Hafly  - J9g 

Royal  , . ib. 

Tanfey  . ib. 

Rice  _ ib. 

Chicken  ■ ■ - 1 99 

Bilboquef  ib. 

Strawberr}'^'  ib. 

Rafpberry  ib. 

Currant  ib. 

German  ib, 

Fruit  in  Jelly  - 231 

Artificial  - 2^3 

to  keep  . 293 

Fruit-Garden,  Manage- 
ment of  - 4^1 

YTyrngButchersMeat,  70 — Ve- 
nifon,ib.— Veal  Cutlets,  71  — 
Neck  or  Loin  of  Lamb,  ib. — 

Sweetbreads,  72 Calf’s 

Brains,  ib.— Beef  Steaks,  ib. 
— Tongues,  ib. — Ox  Feet,  ib.- 
Tripe,  73 — Saufages,  ib. — 
Chickensjib.— ArtichokeBot- 
toms,  ib, — Celery,  74 — Pota- 
toes, ib. 

Frying  Fiji,  7^ — Turbot,  ib.— 
^^*‘P‘75 — Tench,  ib. — Soals, 
76 — Smelts,  ib. — Eels,  ib. — 
Lampreys,  77— Mullets,  ib.-- 
Hernngs,  ib. — Oyfters,  ib. 


Geefe, 


to  boil 
to  roaft 
to  ragoo 
A-la-mode 
Pie 

to  trufs 
to  carve 


33 

52 

106 

M7 

'184 

343 

361 

Geefe 


INDEX. 


Page 

280 

258 

200 

83 

185 

16 

250 

3*1 

213 


Geefe  aild  Fowls,  to  pot 
Gerkins,  to  pickle 
German  Fritters 
Giblets,  to  Hew 
Pie 
Soup 

Ginger  Candied 
Wine 

Gingerbread  Cakes 
Golden  Pippins, to  preferve  241 
to  pickle  269  j 
Goofeberrv  Sauce 
Jam 

to  preferve 
Fool 
Wine 

in  Imitation  of 
Hops 
Palle 
to  keep 

Granadc  of  Veal 
Grapes  to  preferve 
to  pickle 
to  keep 
Wine 

Grateful  Pudding 
Gravy  Soup 
Gravies, Cullifes,  and  other  Sau- 
ces, 1 12 — Avery  rich  Gravy, 
ib. — Brown  Gravy,  ib. — A 
Cullis  for  all  Sorts  of  Ragoos 
and  rich  Sauces,  113 — A Fa- 
mily Cullis,  ib.— A white  Cul- 
li*;,  ib.— A Cullis  for  Filh,  1 14 
— A Cullis  of  Roots,  lb. — 
Ham  Sauce,  ib. — Elfence  of 
Ham, 1 15— Sicilian  Sauce,  ib. 
Sauce  for  any  Kind  of  roafl 
Meat.ib— Sauce  for  moll  kinds 
of  Filh,  1 16 — Egg  Sauce,  ib. 
Bread  Sauce,  ib. — Anchovy 
Sauce,  ib.— Shrimp  Sauce,  ib. 
Oyfter  Sauce,  ib. — To  melt 
Butter,!  17— Caper  Sauce,  ib. 
Shalot  Sauce,  ib. — Lemon 
. Sauce  for  boiled  Fowls,  ik— 


117 

228 

244 

301 

303 

f44 

253 

294 
12  1 
240 
269 

294 

3«7 
178  1 

. 18 


Page 

Goofeberry  Sauce,  ib.— Fen- 
nel Sauce,  ib —Mint  .Sauce, 

1 18 —  A relilhing  Sauce, ib.— 
To  crifp  Parfley,  ib. — Sauce 
for  Wild  Ducks,  Teal,&c.ib. 
— Pontiff  Sauce,  ib. — Afpic 
Sauce,  ib. — Forcemeat  Balls, 

1 19 —  'Lemon  Pickle,  ib. 

Green  Caps  - 219 

Feafe  to  keep  till 
Chriflmas  293 

Green  Gage  Plumbs  to  pre- 
ferve 241 — Dried  249 

Gruels  - 297 


69 

2(> 

'*3 


M 

Haddocks  to  boil 
Hams  to  boil 
to  roall 
Elfence  of 
to  cure  - 23^ 

t he  Y o r k flii rc  W ay  i b. 
New  England  ditto  287 
Mutton  - 288 

to  carve  - ^53 

Ham  Sauce  _ , 

Hare  Soup  _ 18 

Flares  to  roall  , 

to  hafh  - 93 

j"gg  - 94 

Pie  . i86 

to  pot  - 279 

to  trufs  - 34  5 

to  carve  - 362 

Harrico  of  Mutton  134^ 

Haftlhorn  Cream  224 

Jelly  - 230 

Halhing  Butcher's  Meat,  90 

Calf’s  Head,  ih.^ — —Marced 
Veal,  91 — Mutton  hafbedjib. 
Hafhing  Poultry  arul  Game,  92 
Turkies,  ib.-— Fowls,  ib. — 
Chickens,  93 — Parlri'.bre  or 
\\  oodcocks.ib.-Wild  Duck, 
ib. --Ha res,  hb.-- Hare  jugged, 
94 — Venifoti,  ib. 

Hallv 
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Page 


Hafty  Pudding  - l68 

Fritters  - 198 

Hedge- Hog  • 235 

Herb  Pudding  - i66 

Herrings,  to  boil  40 

to  bake  - 62 

to  broil  70 

to  fry  - 77 

Pie  - 194 

to  pot  285 

Hodge  Podge  ’ - 16 

Houfekeeper’s  Calendar  of 
the  various  Articles  of 
Provifion  for  the  differ- 
Months  in  the  Year  371 

Houfe  Lamb,  fore-quarter 
of,  to  roaft  - 47 

to  ragoo  104 

Hunting  Pudding  166 

I 

Jam,  Rafpberry  - 228 

Strawberry  ib. 

Apricot  - ib. 

Goofeberry  - ib. 

Black  Currant  229 

Ice  Cream  * - 227 

Icings  for  Cakes,  &c.  229 


Jellies,  229 — Calf’s  Feet,  ib.— 
Hartlhorn,  230 — Orange,  ib. 
Fruit  in  Jelly,  231 — Blanc- 
mange, ib. — Black  Currant, 
232 — Ribband,  ib. — Savory 
Jelly,  283 

Indian  Pickle  - 260 

K 

Kidney  Beans,  to  boil  160 

to  pickle  263 

L 

Lady  Sunderland’s  Pudding  176 
LaTnb,Neckor  Loinof,to  fry  71 
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Page 

Lamb,  Quarter  of,  Forced 

138 

Pie 

181 

F ore-quarter,to  carve 

364 

Lamb’s  Head  to  drefs 

27 

Stones  to  Fricafee 

96 

Bits 

»39 

Chops  in  Caforole 

ibi 

Lampreys,  to  fry 

77 

to  ftew 

88 

to  pot 

283 

Laragoffa  Wine 

3M 

Larks,  to  roaft 

53 

A-la-Francoife 

153 

to  trufs 

345 

Lavender  Water 

316 

Lemon  Pudding 

173 

Puffs 

204 

Cheefecakes 

208 

Cuftards 

210 

Cakes 

2171 

Bifeuits 

219 

Cream 

224 

Syllabub 

Water 

234 

318 

Peel  Candied 

253 

Wine 

306 

Sauce 

117 

Pickle 

T art 

390 

Brandy 

315 

Lemonade 

302 

Lettuce  and  Peafe,  to  ftew 

86 

Livers  of  Poultry,  to  ragoo 

106 

Lobfter,  to  roaft 

57 

Pie 

194 

to  pot 

284 

Lorraine  Soup 

15 

M 

Macaroni  Soup 

1 X 

Macaroons 

2 ig 

Mackarel,  to  boll 

39 

to  bake 

63 

to  boil 

68 

to  collar 

£27 

Mackarel 
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Mackarel,  to  carve  366 

Made  Dilkcs  of  Butcher'' s Meat, 

1 20 — Bombarded  V eal,  ib. — 
Fricando  of  Veal,  ib. — Veal 
Olives,  121 — A Grenade  of 
Veal,  ib. — Porcupine  of  a 
Rreaft  of  Veal,  122 — Veal 
a-la-Bourgeoifc,  123 — Calf’s 
Head  Surprife,  ib. — A Calf’s 
Pluck,  i2.;j — Loin  of  Veal  in 
Epigram, ib. — Pillow  of  Veal, 
ib. — Shoulder  of  Veal  a la 
Pibdmontoife,  125 — Sweet- 
breads of  Veal  a-la-Dauphine, 
ib. — Sweetbieads  en  Gordi- 
neere,  126 — A favory  Difli 
of  Veal,  ibi — Sweetbreads  a- 
la-daub,  127 — Scotch  Col- 
lops,  ib. — Beef  Collops,  128 
— Beef  a-la-daub,  ib. — Beef 
Tremblant,  129 — Beef  a-la- 
inodc,  ib. — Beef  a-la-royal, 

1 30 — Beef  Olives,  ib. — Bou- 
illeBeef,i3i — Portugal  Beef, 
ib. — Sirloin  of  Beef  en  Epi- 
gram, ib. — The  Infide  of  a 
oirloin  of  Beef  forced,  132 — 

A Round  of  Beef  forced,  ib. 
Beef  Steaks  rolled,  133 — 
Boeuf  a-la-vinegrette,  ib.‘ — 
Beef  Kfcarlot,  ib. — Tongue 
and  Udder  forced,  13^ — 
fripe  a-la-Kilkenny,  ib. — 
Harrico  of  Mutton,  ib. — A 

Balquc  of  Mutton,  ib. 

Shoulder  of  Mutton  fur- 
))ri/,ed,  135. — To  drefs  the 

Umbels  of  a Deer,  ib. 

Mutton  kebobbed,  ib. — Leg 
of  Mutton  a-la-haut-gout, 
136 — Leg  of  Mutton  roafted 
with  Oyflers,  ib. — Shoulder 
of  Mutton  en  Epigram,  ib. — 
.Sheeps  Rumps  and  Kidneys, 
ib. — Mutton  Rumps  a-Ia- 
braize,  137 — Mutton  Chops 
iNo.  XII. 
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in  Difgulfe,  ib. — -A  Shoulder 
of  Mutton  called  Hen  and 
Chickens,  ib. — Oxford  John, 
138 — A Quarter  of  Lamb 
forced,  ib. — Lamb’s  Bits,  139 
Lamb  Chops  en  Caforole,  ib. 
Barbacued  Pig,  ib. — A Pig 
au  PereDuillet,  140 — A Pig 
Matelote,  ib. 

Made  Difhes  of  Poultry^ 
Turkey  a-la-daub,  141 — 
Turkey  in  a Hurry,  142 — • 
Fowls  a-h-braife,  ib. — Fowls 
forced,  ib. — Fowls,  mari- 
naded, 143 — Chickens  chi- 
ringrate,  ib. — Chickens  a-la- 
bfaife,  ib. — Chickens  in  Sa- 
vory Jelly,  144 — Chickens 
and  Tongues,  145 — Pullets 
a-la  Sainte  Menehout,  ib. — ■ 
Ducks  a-la-brafe,  ib. — Ducks 
a-la-mode,  146— ‘Ducks  a-la- 
Francoife,  ib. — A Goofe  a-la- 
mode,  147 — A Goofe  mari- 
naded, ib. — Pigeons  Com- 
pote, 148 — Pigeons  tranfmo- 
grified,  ib. — French  Pupton 
of  Pigeons,  ib. — Pigeons  a- 

la-brafe,  149 Pigeons  au 

Poife,  ib. Pigeons  a-la- 

daub,  ib. — Pigeons  Surtouf, 
1,50. — Pigeons  arla-Souffel, 
ib. — Pigeons  in  a Hole,  151 
Jugged  Pigeons,  ib.— -Par- 
tridges a-la-brafe,  ib. — Phea- 
fants,  ditto,  1,52. — Snipes, or 
Woodcocks,  in  Surtout,  153 
Snipes,  with  Purflain  Leaves, 
ib. — Larks  a-la-Francoife,  ib. 

Florendine  Hares,  154 

Ditto  Rabbits,  ib. — Jugged 
Hare,  155— ^Rabbits  lur- 
prifed,  ib. — Rabbits  in  Cafe- 
rolc,  ib. — Maccaroni,  156— 
Amulets,  ib. — Amulet  of  Af- 
paragus,  ib.— -Oyfler  Loaves, 
ib. — Mufliroom  Loaves,  ib— 
3 N Eggs 
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Page 

Eggs  and  BrocoH,  157 


Spinach  and  Eggs,  ib, 

Made  Wines  - go2 

MaigreSoup  - 15 

Mangoes,  to  pickle  257 

Marmalade,  Orange  251 

Apricot  ib. 

• Ouince  ib. 

Tranfparent  ib. 

Marrow  Padding  164 

Mead  Wine  311 

Millet  Pudding  - 175 

Milk  Soup  - 13 

Mince  Pies  - 189 

Mint  Sauce  -*  1 18 

Mock  Brawn  290 

Turtle  Soup  22 

Moonfhine  in  Confeflion- 
ary  - - 254 

Moor  Game,  to  pot  282 

Muffins,  to  make  ' 396 

Mulberry  Wine  304 

Mullets,  to  boil  ‘ - 39 

to  fry  - 77 

Mufcels,  to  ftew  • . 89 

to  ragoo  - 107 

Muffirooms,  to  fricafee  101 

to  ragoo  108 

Loaves  <156 
to  pickle  265 

Catchup  ib. 

Powder  266 

to  keep  296 

Mutton  Broth  - 20  - 

to  roaft  - 46 

Haunch  of,  to  drefs 
• like  Venifon  ib. 

Steaks,  to  broil  65 

haffied  91 

to  ragoo  - 105 

Harrico  of  134 

Bafqne  of  ib. 

Shoulder  furprifed  135 
Kebobbed  - ib. 

a-Ia-haut-gout  136 


roailed,  with  oyllers  ib. 


Page 

Mutton,  Shoulder  of  en 

Epigram  1 36 

Rumps  a-la-braife  137 
Chops  in  Difguife  ib. 
Shoulder  of,  called 
Hen  and  Chickens  ib. 


Pie  - 180 

Saddle  of,  to  carve  36,5 
Leg  of,  to  carve  367 
Breaftof,  to  collar  274 
Hams  - 288 

N 

Naflurtiums,  to  pickle  265 

Neat’s  Tongue  ftewed  81 

to  fricafee  9,5 
to  cure  289 

o 

Oatmeal  Pudding  - 168 

Olive  Pie  - 182 

Onions,  to  pickle  262 

Orange  Pudding  - 173 

Tarts  - 203 

Cuftard  210 

Cakes  - 217 

Cream  - 223 

Jelly  - 230 

to  prefer ve  241 

Peel,  candied  250 

Chips,  - 231 

Marmalade  ib. 

PolTet  - 298 

Wine  - 306 

Brandy  313 

' Water  - 318 

Ornaments  in  GonfeHion- 
ary  - 253 

Orgeat  - - 302 

Ox  Palates,  to  broil  165 

to  ftew  8 1- 

to  fricafee  93 

to  ragoo  105 

to  pickle  272 

O.x 
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Ox  Tongues,  to  fry 

Page 

72 

Feet  or  Cow-Heel,  to 

fry 

ib. 

Oxford  Saufages,  to  make 

292 

John 

138 

Oyflers,  to  fry 

77 

to  flew 

89 

Scollopped 

ib. 

to  fricafee 

100 

to  ragoo 

107 

Sauce 

1 16 

Loaves 

156 

to  pickle 

27 1 

Soup 

19 

P 

Panada,  to  make. 

299 

pancakes 

»95 

Cream 

ib. 

Rice 

196 

Pink  coloured 

ib- 

Clara 

ib. 

Parfley,  to  crifp 

118 

to  pickle 

268 

Parfnips,  to  boil 

i6i 

Partridge  Soup 

18 

Partridges  to  boil 

33 

to  roaft 

54 

to  flew 

84 

a-Ia-braze 

151 

to  trufs 

344 

to  carye 

360 

Pafle,  PuflP, 

179 

Short  Cruft 

180 

a good  one  for  large 

Pies 

lb. 

a ftanding  Cruft  for 

great  Pies 

ib. 

for  Tarts 

ib. 

for  Cuftards 

ib. 

Rafpberry 

253 

Currant 

ib. 

Goofeberry 

ib. 

Patties 

188 

Peaches,  to  preferve 

238 

Dried 

248 

Page 


Peaches,  to  pickle  268 

Peafe  and  Lettuce,  to  ftew  86 
Francois  - 11 1 

Green,  to  keep  till 
Chriftmas  293 

Soup,  White  . 11 

Green  . 

Penny-royal  Water  ^ 316 

Peppermint  Water  ib. 

Perch,  to  boil  - 40 

Petit  Patties  - 203 

Pheafants,  to  boil  33 

to  roaft  54 

to  flew  84 

a-la-braze  152 
to  trufs  344 

to  carve  360 

Piccalillo,  or  Indian  pickle  266 

Pickling,  Mangoes  257 

Gerkins  258 

Cucumbers  2^9 
Ditto  in  Slices,  ib. 
Walnuts  260 

Red  Cabbage  262 
Onions  ib. 

Samphire  263 

Kidney  Beans  ib. 
Barberries  ib. 

Beet  Roots  * 264 
Radilh  Pods,  ib. 
Cauliflower  ib. 

ArtichokeBottoms  ib. 
Nafturtiums  265 
Mulhrooms  ib. 

Catchup  ib. 
Powder  266 
Walnut  Catchup  ib. 
Afparagus  267 

Parfley  268 

Elder  Buds  ib. 

. Peaches  ib. 

Codlins  269 

Golden  Pippins  ib. 
Grapes  - ib. 
Red  Currants  270 
Caveach  271 

Smelts  - ib. 
3 N 2 Pickling, 


I N D 

Page 

Pickling  Oyflers  271 

Artificial  Ancho- 
vies - 272 

Ox  Palates  ib. 

Pies,  made  of  Butcher  s Meat, 

180 —  Beef  Steak  Pie,  ib. — 
Mutton  Pie,  ib. — Veal  Pie, 

181 —  A rich  Veal  Pie,  ib. — 
Lamb  or  Veal  Pies  in  hi^h 
Tafte,  ib. — Venifon  Party, 

182 —  Olive  Pie,  ib. — CalfV 
Head  Pie,  ib. — Calf’s  Feet 
Pie,  183 — Sweetbread  Pie, 
ib. — Chelhire  Pork  Pie,  184 
Devonfhire  Squab  Pie,  ib. 

Pies,  made  of  Poultry,  &c. — 
A plain  Goofe  Pie,  ib.— 
Giblet  Fie,  185 — Duck  Pie, 
ib. — Pigeon  Pie,  ib.— Chick- 
en Pie,  ib. — Partridge  Pie, 
186 — Hare  Pie,  ib. — Rabbit 
Pie,  187 — Fine  Patties,  188. 

' Pies  made  of  Fruit,  &c. 

Apple  Pie,  188 — Apple  Tart, 
189 — Cherry  Pie,  ib.— Mince 
Pies,  ib. — Orange  or  Lemon 
Tart,  igo — Tart  de  Moi,i9i 
Artichoke  Pie,  ib. — Vermi- 
celli Pie,  ib. 

Pies  made  of  Fipi,  &c — Eel 

Pie,  192— Turbot  Pie,  ib 

Soal  Pie,  ib. — Flounder  Pie, 
193 — Carp  Pie,  ib.— Tench 
Pie,  ib.— Trout  Pie,  194 — 
Salmon  Pie,  ib. — Herring 
Pie,  ib. — LobrterPie,  ib. 


Pig,  to  roart  - 48 

to  bake  - 

Barbacued  - jgq 

au  pere  duillet  140 

Matelote  - ib. 

to  collar  - 276 

to  carve  - 364 

Pigs  Pettitoes  to  drefs  29 

Feet  and  Ears  to  ragoo  104 
to  foiiie  29 1 
Pigeons,  to  boil  •-  32 
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Pigeons,  to  roart 

Page 

.58 

to  broil 

66 

to  rtevv 

84 

to  fricafee 

97 

Compote 

148 

tranfmogrified 

ib. 

French  Pupton  of  ib. 

a-la-braze 

1^9 

au  poife  - 

ib. 

a la-daub 

ib. 

Surtout 

150 

a-la-Souflel 

ib. 

in  a Hole 

JiJggecl 

ib. 

Pie 

185 

to  pot 

283 

to  trufs 

3-13 

to  carve 

360 

Pike,  to  boil 

.“^8 

to  bake  with  force- 

meat 

63 

to  ftew 

87 

to  pot 

283 

Pillow  of  Veal 

124 

Pine  Apple,  to  preferve 
Pink-coloured  Pancakes 

^39 

196 

Piftachio  Cream 

226 

Plumb  Porridge,  to  keep 

22 

Pudding 

168 

Cakes 

212 

Little  ditto 

216 

Pompadour  Cream 

226 

Poppy  W ater 

317 

Pontiff"  Sauce 

118 

Porcupine  of  a Breart  of 

Veal 

122 

Pork,  to  roart 

49 

Chops,  to  broil 

to  pickle 

290 

Spa  rerib  of,  to  carve 

370 

Portable  Soup 

23 

Portugal  Cakes 

214 

Poffets 

297 

Potatoes,  to  fry 

74 

to  boil 

i6i 

Pudding 

171 

Potting  Venifon 

278 

Porting 

INDEX. 


Page 

Potting  Hares 

279 

Veal 

lb. 

Marble  Veal 

ib. 

Tongues 

ib. 

Geefe  and  Fowls 

280 

Beef 

ib. 

Pigeons 

281 

Woodcocks 

ib. 

Moor  Game 

282 

Small  Birds 

ib. 

Eels 

ib. 

Lampreys 

283 

Smelts 

ib. 

Pike 

ib. 

Salmon, 

ib. 

Lobfters 

284 

Shrimps 

285 

Herrings 

ib. 

Chars 

ib. 

Poultry,  the  Breeding,  Rear 

ing,  and  management  of 

397 

Pound  Cake 

212 

Prawns,  to  flew 

88 

Preferving  Apricots 

237 

Peaches 

238 

Quinces 

ib. 

Barberries 

ib. 

Pine  Apples 

239 

Grapes 

240 

Cherries 

ib. 

Green  Codlins 

ib. 

Golden  Pippins 

, ib. 

Green  Gage 

Plumbs 

241 

Oranges 

ib. 

Rafpberries 

242 

Strawberries 

lb. 

Currants  in 

Bunches 

243 

Goofeberries 

244 

Ditto  in  Imila- 

tion  of  Hops 

ib. 

Damfons 

245 

Walnuts 

246 

Cucumbers 

247 

prune  Pudding 

168 

PrulTian  Cakes 

215 

Puddings  Boiled,  162 — Bread 
Pudding,  ib. — Batter  Pjud- 
ding,  163 — Cuftard  Pudding, 
164— Quaking  Pudding,  ib. 
Sago  Pudding,  ib.-r-Marrow 
Pudding,  ib. — Bifeuit  Pud- 
ding, 165 — Almond  Pud- 
ding, ib. — Tanfey  Pudding, 
ib. — Herb  Pudding,  166 — 
Spinach  Puddinn;,ib. — Cream 
Pudding,  ib. — Hunting  Pud- 
ding, 167 Steak  Pudding, 

ib. — Calf’s  Feet  Pudding,  ib. 
Prune  Pudding,  i68 — Plumb 
Pudding,  ib. — Hafti  Pudding, 
ib. — Oatnieal Pudding,  ib. — 
Suet  Pudding,  169 — Veal 
Suet  Pudding,  ib.— Cabbage 
Pudding,  ib.“--A  Spoonful 
Pudding,  ib. — White  Pud- 
ding* in  Skins,  ib. — Apple 
Pu(lding,  170— Apple  Dunip- 
lins,  ib.-— Suet  Dumplins,  ib, 
Rafpberry  Dumplins,  ib. — 
Yealt  Dumplins,  171 — Nor- 
folk Dumplins,  ib. — Hard 
Dumplins,  ib. — Potatoe  Pud- 
. ding,  ib. — Black  Puddings, 
172. 

Puddings’ 172 — Vermi- 
celli Pudding,  ib.-— Sweet- 
meat Pudding,  ib — Orange 
Pudding,  173 — Lemon  Pud- 
ding, ib. — Almond  Pudding, 

174 — Rice  Pudding,  ib. 

Millet  Pudding,  175-— Oat 

Pudding,  ib. Tranfparent 

Pudding,  ib. — French  Barley 
Pudding,  ib. — Potatoe  Pud. 
ding,  ib. — Lady  Sunderland’s 
Pudding,  176 — Citron  Pud- 
ding, ib.— Chefnut  Pudding, 
ib. — Quince  Pudding,  177— 
Cowflip  Pudding,  ib.— Cheefe- 
curd  Pudding,  ib.— -Apple 

Pudding,  ib. Bread  and 

Butter  Pudding,  178 A 

Grateful 
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Page 


Grateful  Pudding,  178 
Carrot  Pudding,  ib. — York- 
fliire  Pudding,  ib. 

Puffs,  Sugar  - 204 

Lemon  - ib. 

Almond  - 205 

Chocolate  - ib. 

Curd  - ib. 

Wafers  - ib. 

Pullets  a la  Sainte  Mene- 
hout  - - 145 

O, 

Quaking  Pudding  . 164 

Queen’s  Cakes  - 215 

Quince  Wine  - 308 

Quinces,  topreferve  238 

Marmalade  251 

R 

Rabbits,  to  boil  - 32 

to  roaft  - 54 

to  fricafee,  White  98 
Brown  ib. 
Florendine  154 

Surprifed  - 155 

in  Cafferole  ib. 

Pie  - 187 

Radifh  Pods,  to  pickle  264 


Kagooing  Butcher  s Meat,  102. 
Breaft  of  Veal,  ib. — Neck 
of  Veal,  103 — Sweetbreads, 
ib. — Calf’s  Feet,  104 — Pigs 
’ Feet  and  Ears,  ib. — Fore- 
Quarter  of  Houfe-Lamb,  ib. 
Beef,  ib.— Ox  Palates,  105— 
Mutton,  ib, 

Ragoos  of  Poultry,  Vegeta- 
bles, &•€. A Goofe,  106. 

Livers  of  Poultry,  ib. 

Oyfters,  107 — Mufcels,  ib. 
Mulhrooms,  108— Artichoke 
Bottoms,  ib.—Afparagiis,  ib. 
Cucumbers,  109 Cauli- 


E X. 

Page 

flowers,  lb.— French  Beans, 

ib.— Endive,  ib Cabbage 

Force-meagre,  no— Afpa- 
ragus  forced,  in  French 
Rolls,  111— Peafe  Fran- 
coife,  ib. 

Raifin  Wine 
Rafpberry  Dumplins 
Fritters 
Tart 
.Cream 
Jam 
Pafte 
Wine 
Brandy 

Rafpberries,  to  preferve 
Ratifia  Cakes 
Cream 

Rheubarb  Tarts 
Ribband  Jelly 
Rice  Soup 

Pudding 
Pancakes 
Fritters 
Cheefecakes 
Cuftards 
Cakes 
Milk 

'Roafting  Butcher  s Meat,  44 — 
Beef,  45~Mutton  and  Lamb, 
46 — Haunch  of  Mutton 
dreffed  like  Venifon,  ib — 
Fore  Quarter  of  --Houfe- 
Lamb,  47 — Tongues  or  Ud- 
ders, ib. — Veal,  ib, — Pork, 
48,  Sucking  Pigs,  ib.— Calf’s 
Head,  50 — Ham,  or  Gam- 
mon of  Bacon,  ib. 

Roafting  Poultry,^  1 — Turkles, 
ib.— Chickens,  52— Green 
Geefe,  ib.— A Stubble  Goofe, 
ib. — Ducks,  53 — Pigeons, 
ib. — Larks,  Ib. — Rabbits,  54 
Pheafants  and  Partridges,  ib. 
Woodcocks  or  Snipes,  55— 

Ruffs 


303 

170 

200 

2ca 

227 

228 

253 

3^5 

3M 

242 

216 

227 

203 

232 

14 

174 

196 

198 

207 

209 

212 

300 


INDEX. 


Pie  - - 194 

to  collar  - 277 

to  pot  - 283 

to  carve  - 366 

Samphire,  to  pickle  263 

S.avory  Jelly  ' 233 

Sauce  for  any  Kind  of  roaft 
Meat  - 115 

Sauce  for  mofl;  Kinds  of 
FHh  ^ - 116 

Sauce  for  Wild  Ducks, 

Teal,  &c.  - 118 

Saufages,  to  fry  - 73 

to  make  292 

Oxford  - lb. 

Bologna  293 

Scotch  Barley  Broth  14 

Collops  - 127 

Seed  Cake  - 211 

Shalot  Sauce  - 117 

Sheep’s  Rumps  and  KIneys  136 
Shrew  (bury  Cakes  214 

Shrimps,  to  ftew  - 88 

Sauce  - 116 

to  pot  - 285 

Sicilian  Sauce  - 218 

Skait,  to  fricafee  100 


Page 

Page 

'RulFs  and  Rees, 

Ib.— 

Hares, 

Skirrets,  to  fricafee 

102 

^6 Venifon 

, ib. 

Smelts,  to  fry 

76 

Roafting  FiJIi, 

37 

-Cod’s 

to  pickle 

- 271 

Head,  ib. — — Loblter, 

ib. 

to  pot 

283 

Rofe  Wine 

- 

310 

Snipes,  to  boil 

33 

Water 

- 

316 

to  roaft 

55 

Rofes,  Sugar  of,  in  various 

to  furtout 

Figures 

223 

with  Pttrflain  leaves  ib. 

to  trufs 

344 

• Q 

Snow  Balls 

220 

0 

a Dilh  of 

234 

Sack  Poffet 

- 

297 

Soals,  to  boil 

3* 

Saddle  of  Mutton,  to  carve  365 

to  fry 

76 

Saffron  Cakes 

- 

214 

to  flew 

88 

Sago 

- 

301 

to  fricafee 

99 

Pudding 

- 

164 

Pie 

192 

Salmon,  to  boil 

- 

3.5 

Solomon’s  Temple  in  FI 

um- 

to  bake 

- 

61 

inery 

236 

to  broil 

- 

66 

Soups  and  Broths,  5— 

Vermi- 

Reine,  7 — Soup  CrelTy,  8 
Tranfpareut  Soup,  ib.— Al- 
mond Soup,  9 — Soup  Sante, 
or  Gravy  Soup,  ib. — Soup 
and  Bouillie,  10— Ox  Cheek 
Soup,  ib. — Macaroni  Soup, 
11 — Call’s  Head  Soup,  ib. 
Peas  Soup,  ib.— White  ditto, 

12 ^Green  ditto,  ib 

Onion  Soup,  13 Milk 

Soup,  Ib — Rice  Soup,  14 
Scotch  Barley  Broth,  ib. — 

Soup  Lorraine,  15 Soup 

Maigre,  ib.— Giblet  Soup,  16 

Hodge  Podge  Soup,  ib. 

Cow-Heel  Soup,  17— W^hite 

Soup,  ib Gravy  Soup,  i8 

Hare  Soup,  ib.— Partridge 

Soup,  ib Cray-Fifli  Soup, 

ib — Eel  Soup,  ib.«.-Oyfter 
Soup,  ib— Mutton  Broth,  ao 
Beef  Broth,  ib.— Beef  Drink, 
ib. — Strong  Beef  Broth,  to 
keep,  21 — Veal  Broth,  ib. 
Chicken  Broth,  ib. — Spring 
Broth,  ib. — Plumb  Porridge 

to 


Page 

to  keep,  2«— Mock  Turtle 
Soup,  ib.— Portable  Soup,  23 
Spanilh  Cream  - 225 

Spinach,  to  boil  - 160 

166 
203 
169 

218 


Pudding 

Tarts 


21 

319 

167 
• 22 


Spoonful  Pudding 
Sponge  Bifeuits 
Spring  Broth 
Stag’s  Heart  Water 
Steak  Pudding 
Steeple  Cream  - • 

Stewing  Butchers  Meat^  78— 
Billet  of  Veal,  ib. — Breaft 
of  Veal,  ib.— Knuckle  of 
Veal,  ib.— -Neck  of  Veal,  79 

Calf’s  Plead,  ib. Calf’s 

Liver,  80 — Rump  of  Beef, 
ib. — Beefsteaks,  ib. — Beef 
Gobbets,  ib.— Neat’s  Tongue, 
81 — Ox  Palates,  ib. 

Stewing  Poultry^  &c.  82 

Turkies,  ib.— Fowls,  ib. — ^ — 
Chickens,  83— Goofe  Gib- 
lets, ib.- Ducks,  ib. 

Ducks  with  Green  Peas. 
84 — Pigeons,  ib. — Pheafants, 
ib. — Partridges,  85 Cu- 
cumbers, ib. Peafe  and 

Lettuce,  86 

Stewing  Fijhf  86 — Carp  and 

Tench,  ib. — Barbel,  87 

Trout,  ib.— Pike,  ib. — Cod, 
ib.— Seals,  Plaife  and  Floun- 
ders, 88 Lampreys  and 

Eels,  ib. — Prawns,  Shrimps, 
or  Cray-hfh,  ib.— Oyfters,  89 

Oyfters  fcolloped,  ib. 

Mufcels,  ib. 


Strawberry  Fritters 

^99 

Jam 

228 

Strawberries,  to  preferve 

242 

Sturgeon,  to  boil 

41 

Suet  Pudding 

169 

Dumplins 

170 

.Sugar  Puffs  , - 

203 

E X. 

. » 

Sugars,  Method  of  prepa 

rage 

i- 

ring  _ 

220 

Sugars,  Devices  in 

223 

Suppers  of  four  Articles 

389 

five  ditto 

390 

Surfeit  Water 

317 

Sweetbreads,  to  fry 

72 

to  fricafee 

96 

to  ragoo 

103 

a-la-dauphine  125 

en  Gordiniere  126 

a-ia-daub 

127 

Pie 

183 

Sweetmeat  Pudding 

•172 

Syllabub,  Whipt 

233 

Solid 

234, 

Lemon 

lb. 

Everlafting 

ib. 

T 

Tanfey  Pudding 

Fritters 

198 

Tart  de  Moi 

191 

Rafpberry 

262 

Dried  Almond 

ib. 

Green  ditto 

ib. 

Angelica 

ib. 

Rheubarb 

203 

Spinach 

ib. 

Orange 

ib. 

Chocolate 

£04 

Tea  Cream 

226 

Tench,  to  fry 

75 

193 

, 

Thornback,  to  fricafee 

100 

Tongue,  to  drefs  ' 

27 

79 

8 


and  Udder  forced  134 
to  pot 

Tranfparent  Soup 

Pudding 
iVlarmalade 
Treacle  Water 
Tripe,  to  fry 

to  fricafee 
a-Ia-Kilkcnny 


»75 

252 

319 

73 
- 97 

134 

1 ripe. 


Tripe  (bufed 
Trout,  to  boll 
to  broil 
to  fi,ew 
Pie 

TrufEng  Turkies 
Fowls  , 
Chickens 
Gcefe 
Pigeons 
Wild  Fowl 
Phealanis  f 
Partridges 
Woodcocks 
Snipes 
Larks 
Turbot,  to  boil 
to  bake 
to  fry  1 - 
Pie 

Turkey,  to  boil 
to  roaft. 
to  ftew 
to  hafh 
a-la-daube 
in  a Hurry 
foufed 
to  trufs 
Turnip  Wine 
Turtle,  to  drefs 
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291 

- 38 
68 

- 87 
194 

340 

341 

342 

343 
ib. 

ib. 

- 344 

lb. 

lb. 

: ib. 
345 
34 

b2 

74 

192 

3^^ 

51 

82 

92 

141 

142 

.291 

- '“340 

‘ 309 
41 


Welt-lndianMethod  42 


V 

Veal  Broth 
to  roaft 

Fillet  ojF,'  to  ftew 
Bread  of  ditto 
Knuckle  ditto 
Cutlets,  to  fry 
' Neck  of,  ditto 
Minced 
to  ragoo  ■ ‘ - 
Neck  of,  ditto 
Olives  . - 

No.  XII."^ 

s'  ' . • 


_ 'I 


J 1. 
'.Ni 


2 1 
47 

. 78 
ib. 
ib, 

71 

79 

91 
102 
•103 
12  1 

s : t 
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Page 

, a-la-Bourgeolfe 

123- 

Lineof  in  Epigram 

124 

Shoulder  of,  a-la- 

Piedmonioife  ^ 

• 125. 

Savory  Difh  of 

126 
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DIRECTIONS  /ff  the  BINDER. 

No. 

I.  Frontifpiece  to  face  the  Title 
31.  Rules  for  Carving,  Plate  I.  - 

III.  A Grand  Entertainment,  FirftCourfe 

IV . Rules  for  Carving,  Plate  II. 

V.  Rules  for  Carving,  Plate  III.  . i 

VI.  Rules  for  Carving,  Plate  IV, 

VII.  Rules  for  Carving,  Plate  V.  - 

VIII.  A Grand  Entertainment,  Second  Courfe 

IX.  Rules  for  Carving,  Plate  VI. 

X.  Rules  for  Carving,  Plate  VII, 

XI.  A Table  of  Two  Courfes  for  a fmall  Company 
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365 

366 

390 

367 
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XII.  A Table  of  One  Courfe  fora  Family  Entertainment  390 


S U>  B S C R I B E R’  S 

TO' 

HENDERSON^s  COOKERY. 

• A.  _ 

JONAS  ASPLTN,  Gent.' Avdey,  Effcxv 
Mr.  Edward  Allen,  Briftol 

* I- 

Mrs.  Andrews,  Earl-Street,  Blackfriars 
■'  — Adkins,  Maiden-Lane  ‘ 

Henrietta  Ann  Abell,  Red-Lion-Streer,  Clerken- 

well 


- B.  ^ 

Mr.  John  Barnes,  Leicefter-Square  . 1 ^ 

— William  Bilhop,  Inner-Temple  / • ’. 

— Edward  Bird,  Twickenham  ' .■ 

— Theophilus  Barnes,  Rotherhithe 
George  Burton 

Mrs.  Burnell,  Eaft-Street,  Walworth 
— Beecham,  Deptford  < 

— — Elizabeth  Bradbury  Bratana,  Belvedere  Buildings^ 
St.  George’s-Fields 

Beets,- Old-Street  Road 

■ - Henrietta  Bilhop,  OldrStreet 

Bailey,  Lovell-Hill 

E.  Baker,  Leadenhall-Street  .... 

Cecilia  Bull,  Oxford-Road 

Bennet,  Southampton-Buildings 

Bell,  Craven-Buildings 

Brown,  Bedford-Strcec 

% » *■ 

C 


; 


Mr.  Clarke 

Connor,  Brompton 


SUBSCRI.BERS. 

Mrs.  Coare,  Cow-Crofs 

■ Mary  Carrington,  Bradfield,  Eflex 

— — Charlefworth,  near  Wakefield 

Capes,  Limehoufe  . 

Elizabeth  Crouch,  Little  Somerfet-Strect,  Good- 

man’s-Fields 

Coote,  Ipfwich 

Cpbbold,  Ipfwich 

Creed,  Kenfingtbn-Sqiiare 

Catlin,  Lincoln’s-Inn-Fields 

Cox,  St.  Martin’s -Lane 

Mifs  Chitty,  Brompton-Grove 
Clarke,  Sharnford,  Leicefterfliire  ' 

’ D . 

Capt.  Dale 

Mr.  William  Day,  Portland-Place 

— I.  Davis,  Brabant-Court,  Philpot-Lanc 

— Dawfon,  Wakefield 
Mrs.  Dally,  Kenfington 

Sarah  Davis,  Kenfington  ' 

Dewinter,  Jury-Street 

Elizabeth  Duowfon,  Horfett,  Efifex 

Elizabeth  Dangerfield,  Chancery-Lane 

Jane  Dawfon 

Frances  Dodd,  Arlington-Strect 

Dearn,  Clare-Market 

Day,"  Monmouth-Street 

Eleanor  Anfell  Davis 

Arabella  Dackornbe,  Manfion-Houfe-Row,  Ken* 

nington-Lane,  Lambeth 

E 

Mr.  Erickfon,  Piccadilly 

Mrs.  Mary  Elder 

Elder,  Strand 

Egan,  Martlet- Court,  Bow-Street 

Eftoo,  Tafii-Street,  Gray’s-Inn-Lane 

F. 

Mr.  Fremont,  Sherrard-Street,  Golden-Square 
— ^ Freeman,  Warwick-Screet,  Charing-Crols 
Mrs.  Ann  Fredrickfon,  Edmonton 
Mifs  Fermer,  Shadwell 


• SUBSCRIBERS/' 

G 

Mr.  Gurney,  Covent-Garden  Market 
— Griggs,  Poplar 

Mrs.  Griggs,  Poplar 

Gant,  Church-Row,  Horfleydown  ‘ 

E.  Gough,  Wigmore-Street,  Cavendifli-Squarc 

Mary  Gordon,  Cockfpur-Street,  Charing-Crofs 

Gray,  Gower-Street,  Bedford-Square 


Mr.  John  Harknefs,  Broad-Street,  RatclifF-Crpfs 

— T.  Harwood,  Strand 

— Hemans,  Watling-Street 

Mrs.  Hopkins, 

Hammond,  Ipfwich  ■ ‘ 

— — Hargrave 

Hannah  Hacking,  White-Hart  Court,  Bifliopf- 

gate-Street 

Mifs  Holdfworth,  Wakefield 

Haigh,  Wakefield 

Hatfield,  Wakefield 

I.  J.  ’ 

Mr.  William  Jonks,  Berkley-Square 
Mrs.  Ilaacs,  Leadenhall-Streec 
Mrs.  Jermyn,  Ipfwich 

M.  Johnfon,  Little  Bufh-Lane 

Jones,  Duke’s-Court,  Drury-Lane 

Jeffreys,  New-Street 

K 

Mr.  Killick,  Stone-Cutter-Court,  Blackfriars 

— Knight,  Great  St.  Andrew’s-Street 

— Keyfer,  Savage-Gardens 


Mrs.  Knowles,  Deptford 

Mifs  King,  Melford-Place,  Suffolk 


SUBSCRIBERS 


L. 

Mr.  Lofcrfhaw,  Honey-Lane  Market 
Mrs.  Lucy,  Cheapfide 

S.  Lewis,  Warwick- Street,  Golden -Square 

— Lavoine 

Leatt,  Little  St.  Martin’s-Lane 

M. 

Mr.*  Richard  Manwanng,  Featherfton-Street 

— Walter  Maltnnan,  Dover-Street,  Piccadilly 

— Mountfort,  Gough-Square 

t 

Mrs  Mathews,  Kenfington  Gravel-Pits 

Mary  Murphy 

Mafon,  Charlotte-Street 

Moore,  Chichefter-Rents 

Millar,  Newmarket-Street,  Wapping 

N. 

Mrs.  Neal,  Grotto,  Southwark 
— — Norden,  Savage-Gardens 

I 

O 

Mrs.  Ofterman,  HighgatC' 

Ofett,  Portland-Place 

— — Omicron,  Cheapfide 

P 

Mr.  George  Peele 

— Price,  Charles- Street,  Tottenham-Court-Road 

— Williann  Pars,  Beaufort-Buildings 

— Parifot 

Mrs.  Pauncefort,  Welbeck-Street,  Cavendifh-Square 

* Jane  Palmer,  Gower-Street,  Bedford-Squarc 

» Peoly,  Holborn-Courc 


SUBSCRIBERS? 

Mrs.  Quilter,  Kingfland 

R 

Mr.  Thomas  Rogers,  Orpington 

— Redwood,  .New  Cavendifh-Street,  Portland-Placre 

— Raftcliffe,  Seymour-Street 

Mrs.  Randall,  Paradife-Street,  Rotherhiche 
— — Reid,  King-Street,  Seven-Dials 
Riley,  Sudbury,  Sulfolk 

Mifs  Reid,  Martlet-Court,  Bow-Street 

S. 

Brian  Scottney,  Efq.  Gower-Street,  Bedford-Squarc 
Mr.  Sparks,  Alderigate-Street 

— Strafburger,  Hyde-Park  Corner 

— J.  Scott,  Tottenham 

— Slann,  Cheapfide 

— Starr,  Oxford-Road 

— i Scot,  Brown-Street,  Grofvcnor-Square 

Mrs.  Starr,  Draycot,  Somerfet 

Elifabeth  Spear 

Jane  Sanders,  Rotherhithe 

— — Sufannah  Sanders,  Rotherhithe 

A.  Sharman,  Wandfworth 

Smith,  King-Street,  Soho 

Simpfon,  Hatton-Court,  Threadneedle-Stre^c 

Jane  Stephenfon 

Mifs  Smith,  King-Street,  Seven-Dials 

— Smeeton,  James-Strcet,  Covent-Garden 

T. 

Mr.  Edward  Tyler,  Aldgate 

— James  Tulloh,  Turnham-Green 
i — Tracey,  Furnival’s-lnn-Courc 

Mrs.  Jane  Tuff,  Kingfton 
* Jane  Theobald 


SUBSCRIBERS. 

Mrs.  Jane  Turffrey,  YorkrStreet 

— 1 — A.  Thurfton,  Hoxton 

Trovy,  Baynes-Row,  Cold-Bath-Fields 

U.  V. 

Major  J.  E.  Urquhart/Efq. 

Mr.  B.  Uphill,  Mount-Street,  Grofvenor-Square 

— Vaughan,  Chancery -Lane 

Mrs  Sarah  Vernon,  Mortlake,  Surry 

% • * 

W. 

Mr.  Weft,  Southwark 

John  Walker,  Portiand-Place 

— Hammond  Webb,  Strand 

Mrs;  Ann  Elizabeth  Wiltfliire,  Upper  Thames-Streec 
— — Watfon,  Threadnecdle-Street 

Watfon,  Poplar 

— — Mary  Williams,  Piccadilly 

Williams,  Kenfmgton 

Wright,  Hatton-Garden 

Wood,  Red-Lion -Street,  Holborn 

Mifs  Charlotte  Walker,  Upper  Shadwell 

• Y.  ' 

Mrs.  Young,  Wine-Office-Court 

Notwithjlandmg  the  Ptiblijhers  gave  a printed 
'Notice  for  the  Subjcrihers  to  fend  in  their  NameSy  and  the 
Publication  of  the  latter  Numbers  was  delayed  Jeveral 
Weeksy  in  order  to  give  thoje  wbo  live  at  a Dijlance  the 
Opportunity  of  having  their  Names  appear  in  this  Lijly 
they  have  not  been  able  to  procure  the  Names  of  near  one 
tenth  part  of  the  Subfcribers.  They  hope  that  thofe  vohofe 
Names  are  omitted  will  not  be  offended  j and  beg  that  they 
may  not  be  blamed  if  any  are  foimd  wrong  fpelty  as^  they 
have  taken  great  Care  to  have  them  printed  literally  as  they 
were  delivered  by  the  BookfdlerSy  Siationersy  Ncwjmeny  &c. 


